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From An Investment Standpoint 


An investment is something in which a part or whole of 
vour finances are tied up. Period of investment doesn’t alter 
the fact of it’s being there, or entitle it to a change of name. 
But it’s there to make or lose for you, even if it’s only 
over night. 


Every dollar, in every investment, should be regarded 
even more seriously than the total amount involved. If you 
work from that viewpoint you will get more real earning 
power frqgm your investment than you ever did before. 


In buying cans, the same truism applies. Invest in cans 
from the standpoint of merit, uniformity and quality of the 
individual can; the millions will take care of themselves. The 
success of the canner depends on the product, plus the 
container, and on the quality of each, as one, rests glory, 
honor and profit. 


Think it over. 
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AMERICAN CAN COMPANY 


Chicago New York San Francisco Montreal 


With offices i every large city 
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SECRETARY- JAS. M. HOBBS, CHICAGO, ILL. 





W. H. NICHOLLS & CO. 
Canned Coods 
Brokers 


341 River St.———CHICAGO 








Whelesale 
‘BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 


326 River Street, Chicago 





GENTRY & THROCKMORTON GO. 


Canned Goods and Dried Fruit 
BROKERS 


1313 Union Ave., Kansas City 


Il jobbing points in Missouri, Kansas, Okla. 
ghia = lowa, and Nebraska. 





E. Cc. SHRINER 6 CO. 


‘CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CoO. 
peebers and Manufacturers’ Agents 


OFFICES 
Mercantile Co., Dallas, Texas 
State Brokerage Co., Oklahoma City,0.T. 
'Iuter-State Brokerage Ce., Se. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





the Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 
ws your offerings. Cover jobbing points 
Mississippi. 





' 322 N. WABASH AVE. CHICAGO 





EDWARD P. SILLS 


Packers Agent and Broker i 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


4 Correspondence Solicited. 


Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 


WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





¥. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 
326 RIVER ST., CHICAGO 











Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
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The Buning-LargerCo, 


Brokerage and Commission 
CANNED GOODS AND 
DRIED FRUITS 
Advances on Consignments 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 





E. L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 




























GETTYS BROKERACE C@. 
"SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 













GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 
















SEAVEY & FLARSHEIM 


CANNED GOODS 












Kansas City, Mo. St. Louis, Me. 
St. Joseph, Mo, Omaha, 
St, Paul, Minn, Wichita Kaa, 












Cover All Jobbing Centers Adjacent te 
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Canned Goods Brokers and Commission Houses 
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The J. Ms. PAVER COMPANY 
BROKERS 


Exclusively in 


CANNED GOODS 


Address all Correspondence 
to 


CHICAGO, ILL. 


311 River Street 














C.W.BAKER & SONS 


_ Canned Goods Brokers 
ABERDEEN, - MARYLAND 


Our Specialties: 


CORN AND TOMATOES 


NULL & CAREY 


BROKERS IN 
Canned Dried 
Goods 7" Fruits 
128 So. Front St., PHILADELPHIA, PA. 


Brokers exclusively: buy no goeds 
for our own account 











PIGKRELL & GRAIG CO. 


Incorporated 


BROKERS 


CANNED GOODS’ DRIED FRUITS 


129-131 North Second Street 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Gouds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 








C. J. SUTPHEN & CO. 
BROKERS 


PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 








SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


183 N. Wabash Ave., Chicago 











Farnum Brokerage Co. 


(INCORPORATED) 








WE COVER THE UNITED STATES 





Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts ‘solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 


























Charles S. Trench & Co. 


BROKERS IN 








FRED STRUBLE 


Merchandise Broker 





aM rence seem 
PIG TIN AnD 
TIN PLATE 


81 FULTON STREET 





NEW YORK 
































McAlester 


CANNED GOODS 
DRIED FRUITS 
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Oklahoma 
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CAN MAKING MACHINERY 


Machine shown above is our Latest Improvea Lock Seam Body Forming Machine, with Side Seam Soldering De is Mac 
free of all jams and smashes, with a capacity of 60,000 perfected bodies aday. Write for Prices ty Me ty a 


SLAYSMAN & CO., Office and Salesroom: 801 E. Pratt St. Factories, Pratt and President Sts. and 11S. Front St., BALTIMORE, MD. 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 




















Double Seam and False Wire 
Machine No. 28 


This machine will 
False Wire and 
Double Seam at one 
Operation, and is 
being used with great 
success on Lard Pails, 
Coffee Cans and 


other round packages. 


The bottom plate, which is 
the false wire head, has its 
rolls mounted on Ball Bearings 
which allows the can to rotate 
without friction when the can 
is being seamed; we also have 
ejecting rolls which brings the 
finished can up to the surface 
and which greatly increases 
the output. The Double- 
seaming Head is adjustable 
and has 3 rolls set on eccentric 
pins, also has a tucking roll 
which keeps the can up to its 
proper place when the can is 
being seamed, and also assures 
a proper double-seam. Will 
double-seam and false wire 
pails or cans from 3%” up to 
12” diameter by 15” high when 
so ordered. Weight, complete, 
825 lbs. Floor space, 2 ft. 
2 in. by 2 ft. 10 in. Speed of 
Spindle, R. P. M., 1100. Ca- 
pea on 5-pound Lard Pails, 
5,000 per day. 


TORRIS WOLD & CO. 
218-230 N. Jefferson St., Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 











PARALLEL SHAFT 
BEADING AND FLANGING 


MACHINE 
No. 124 and 123 





The above machine is used for Beading and Flanging at one 
Operation, also tri ing, crimpi and various other opera- 
tions along this line on round, tapered, or irregular shaped 
cans. We call special attention to the important features in 
that the two shafts are always parallel, thus giving a uniform 
pressure at both ends of the shafts, also threaded shafts with 
special nuts at each side of the cutters, thus doing away with 
set screws, keys or other holders likely to catch the operator. 

This kind of clamp assures a true alignment no matter 
where you set the rolls, and also allows you a much finer 
adjustment. Pr 

No. 124 will bead and flange cans from 4” up to 12” diam- 
eter by 12” high. Weight, complete, 295 Ibs. Floor space, 
3 ft. 7 in. x 1 ft. 10 in. Speed of spindle, R. P. M., 125, 


TORRIS WOLD & CO. 
218-230 N. Jefferson Street, Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 
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More Tops and Bottoms Out of the Same Size Sheet in 





Bliss Presses, with Stagger Feeds 


These machines possess many advantages for the 
economical manufacture of can tops and bottoms. 


The patented stagger feed attachment utilizes the 
plate to its fullest extent, eliminates slitting sheets 
into strips; the scrap is automatically sheared from 
the sheet, facilitating handling. The operator at all 
times is handling solid material. 


WRITE FOR FURTHER INFORMATION 
Automatic Can Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


Send for catalogue No. 14C 


E. W. BLISS CO. 


No. 19 “Bliss” Press, Fitted with: Patented 33 Adams Street, Brooklyn, N. | U.S. A. 


ae peetee Con for Representatives for Chicago and vicinity, 
Tops and Bottoms. — STILES-MORSE CO., No. 562 Washington Boulevard, Chicago, Ill. 





























Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pail orcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Inc. 
108-128 N. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic. machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 


SS ee eS 

















THE CANNER AND DRIED FRUIT PACKER. 














— 





American Coke and American Charcoal 


{ 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are .everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearést District Sales Office 
for full information and quotations. 


ican Sheet a Tin Plate Gompany 


General Offices: Frick Building, Pittsburgh. Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 

i) Chicago Denver New Orleans Pittsburgh San Francisco 
| Cincinnati Detroit New York Portland St. Louis 

| 














Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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Ayars Machine Company, new’ tersey 











CORN SHAKER 
For Shaking the Cans of Corn before Shipping to give 


it a creamy appearance 














BRIGHTEN 
PVER YOUR CANS 
500 WITH AN 
AYARS CAN 
USE. CLEANER 

















Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase | 





the consumption of Canned 











Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 
that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 























manufactured by us and im- 
tated by others. 


SANITARY CAN COMPANY 


- Y. Indianapolis, In 


New York Office : 
447 WEST FOURTEENTH ST. 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


tates, its possessions and Mexico, also Canada, 
Mo. in Unites ited Kingdom, Europe and all countries in the 
niversal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 





DISCONTINUANCES is 
bscri one year in arrears will be dropped in 
- mare “the new pages —, ee ee. 
ccompanie payment to - 
oy? ee abaress Please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en application. 





TERMS 
Cash for firms not rated or with whom we have 
not ah Diiahed —# relations. Bills for géversene and sub- 
scriptions are NET CASH—no discounts allowed. 1 accounts 
pa arg to sight draft after 60 days. 








hould ee et Express or Postal 
sho’ @ made by . 
_ oy Registered Letter or International poner Order, 
made payable to THE CANNER PUBLISHING CO. end all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 
Th ki ~ . ey — Advertising forms 
e of issu ursday of each week. 
ioe Monday. Advertising copy should be in by the Monday 


date of issue. © secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

orrespondence upon all subjects of interest to the trade is 
solicited In correspondence, writers will observe the following 
tions: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where ay is not de- 
sirable. We do not hold ourselves responsible for views of 
dents, but all interested are cordially invited to use 

eur columns freely. 





Entered as second-class matter, March 21, 1895, at the Pest Office 
at Chicage, Illinois, under Act of Mareh 8, 1879. 








Anyway, the pack estimates are interesting. 
* * * 
When the frost is on the pumpkin it is also on the 


tomato crop. 
* * OX 


The publicity work is a movement for the conserva- 
tion of canners. 
x * x 


When you contribute to the publicity fund you 
show your desire for a larger demand for canned 
foods, and your willingness to aid in creating it. 


Some people are of the opinion that the tomato 
market has only begun to climb. 
* * * 


The frost scare bobbed up in only one place this 
fall, the good old state of Maine. 
te a 


Opportunity continues to knock at the canners’ door, 
asking for admittance. It’s name is Publicity. 

es 

If you find it difficult to keep track of the canners’ 
conventions, scheduled for this winter, a card index 
will help. 

05% 

Guessers at the size of the country’s corn pack are 
not really supposed to know exactly how large it was 
—and they don’t. 

* * * 

The jobber who has foresight will quietly lay in 
some tomatoes at prevailing prices. This course looks 
like good business. 

*x* * * 

Every holder of corn should remember that the 
country needs more of this article than it consumed 
last year, and it consumed all of the more than 1o,- 
000,000 cases packed. Another thing, corn will be 
the only 10-cent article on the market. 

kn 

On the basis of a pack of 8,500,000, or even 9,500,- 
000 cases, tomatoes are a dollar a dozen proposition. 
We used to pack that many tomatoes years ago, before 
the country had 92,000,000 people or the Publicity 
campaign had commenced expanding the exceedingly 
small per capita consumption. 

*x* * * 

Reports from the agricultural press of the country 
have been summarized by Lord & Thomas, the biggest 
advertising agency in the world, and their conclusion 
is that the grain crops of the United States will bring 
the largest returns to farmers in the history of the 
country. This summary gives the bugbear of hard 
times, prophesied in connection with recent reports of 
short crops, hardly a leg to stand on. The farmers 
of the country will have somewhat less grain to sell, 
but on the cther hand, prices for these products show 
a much higher percentage over last year than the pro- 
duction does a loss. The facts which the reports dis- 
close are such as make for optimism among business 
men in all lines. 











SIBLEY WAREHOUSE & STORAGE CO. 


325 North Clark Street, 
CHICAGO, ILL. 


Telephone, Central 790 and 791 
We selicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water cennections, no switch- 


img charges. Rate of insurance, 42.cents. 





Our Warehouse Receipts are Accepted by All Bankers. 
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CONTINENTAL CAN 


DIRECTORS: FACTORIES: 
T. S CRANWELL, Pres’t CHICAGO 
A. W , NORTON, Vice-Pres’t 
F.P.A SSMANN, Sec .&T? eas. SYRACUSE 
J.C. TALIA BALTIMORE 
8. 8 - LARKIN N CANONSBURG 
FLA. A ASSMANN, Jr. 
Cc. A.’ SUYDAM, Sales Agent 








TO THE TRADE: 








Gentlemen ! 

The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some others make of Can in conjunction with 
‘ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 













































OTHING serves so well to impress upon the 

minds of the canning trade the desirability of 

a larger consumption of canned goods than the 

knowledge that the production in this or that 
line has been unusually heavy, or what buyers ote 
likely to regard as heavy. Then is the time when 
neither argument nor anything else is needed to make 
all concerned see the advantages of a big consumptive 
demand for canned foods as a whole. 

The simplest mind can grasp the tact that, with a 
large demand, a large production can and will be 
easily taken care of without damage to market values ; 
but when production is only moderate we are not apt 
to seriously concern ourselves, or to spend much money 
in creating more demand. On the other hand, we are 
inclined to drift, letting the future take care of itself. 


The canning industry, as we have remarked before 
now, needs nothing so much as increased demand for 


lines of canned vegetables which will go to 

the consumer during the ensuing year as a 

1o-cent seller. Tomatoes have advanced to a 

point where they cannot be retailed at 10 cents a can. 

Peas, too, are out of the class of 10-cent sellers, 

leaving corn the only one of the heavy lines of canned 

vegetables which will be obtainable by consumers this 
winter at the popular price of 10 cents a can. 

This is sufficient to render certain a tremendous de- 

mand for canned corn. With tomatoes, peas, sweet 


(Cie will be the only article among the heavy 


THE CANNER AND DRIED FRUIf PACKER. 
A Larger Outlet is Needed 


its products. We need more demand, both at home 
and abroad. By persistent work in both the domestic 
and foreign fields it should be possible to double the 
consumption of our canned foods, although if the de- 
mand were but 50 per cent greater than it is, our 
present canning capacity would be taxed to the limit 
to supply it, while selling prices would necessarily be 
somewhat higher, and profits better, as well as certain 
year after year. There would be no more “off” years, 
no more long and expensive holding of a packer’s 
surplus in the hope of improvement in market condi- 
tions, a hope which isn’t always realized. 

Packers of canned foods can do nothing better for 
their industry than to liberally support the publicity 
movement. Publicity cannot fail to be a dividend- 
producer. We want a bigger consuming demand for 
our products ; we want canned goods to become more 
popular with the masses and the classes, both at home 
and abroad. 





Corn The Only 10-Cent Seller 


potatoes and ome or two other vegetables selling at 
higher than average prices, consumers who are econo- 
mical, either from choice or necessity, must turn to 
corn. 

Under the circumstances it is quite to be expected 
that the consumption of canned corn during the ensu- 
ing year will be easily the largest ever known—and 
during the past year, nothwithstanding the absence of 
anything in particular to stimulate it, it was large 
enough to absorb in excess of 10,000,000 cases. 





number of times in the past, Dr. Wiley, in his 

address before the meeting of the Pure Food 

and Drug Department of the National Civic 
Federation in New York city a few days ago, spoke 
strongly in favor of establishing a national department 
of health, with its head a member of the President’s 
cabinet. 

Tue CANNER has little doubt that the chief work of 
such a department would lie in the direction of bring- 
ing about further reform in the manufacture and sale 
of drugs rather than food products, for agitation, 
legislation and prosecution have combined to reduce 
almost to a minimum adulteration and deception of 
every kind so far as American manufactured foods 
areconcerned. We believe that as regards food prod- 
ducts little more remains to be accomplished in safe- 
guarding the interests of the consumer. 

Our canned foods ar@ absolutely pure, as are most 
other foods of domestic production, although, of 
course, an ideal condition hasn’t been reached. The 
proposal of Dr. Wiley may not be adopted, but it will 
not be opposed by the canning industry, whose mem- 
bers favor anything calculated to promote efficiency 


a 


| LTHOUGH the suggestion has been made a 








A National Department of Health 


and fairness in all directions in the enforcement of the 
food laws. 


SCARCITY AND HIGH PRICE OF SEED PEAS. 

A brokerage concern specializing in Wisconsin peas 
issued under date of October 7 the following, contain- 
ing an interesting discussion of the seed pea situation: 

Wisconsin pea packers are much concerned over the seed 
pea situation. Seed houses are delivering 20, 30 and in a tew 
instances 50 per cent of their future contract. The present 
market is $7.50 per bushel for the sweet wrinkled varieties. 
This seed must go to the growers at $3.00 per bushel, a Joss 
of $4.50 per bushel, or $18.000 per acre to the packer. On 
a fifty case per acre yield, which is somewhere near the 
average yield, this means an increased cost of 18¢ per 
dozen on their 1912 pack. 

It is a cinch that packers can’t stand this. It is equally 
certain that the 1912 pack will have to sell for more money. 
Some packers think the price ought to be uniformly raised 
about 20¢ per dozen. We do not think this wise. The price 
to the consumer must be taken into consideration. Our 
guess is that future prices when named will average 10c per 
dozen; ranging from five to fifteen cents per dozen over the 
opening prices for 1911. 

A few packers have been booking orders for 1912 de- 
livery. The conservative packer naturally wants to know 
where he is at before he begins to sell futures. It is a 
safe bet that the packers who have been selling futures are 
either among the few who are covered on their seed re- 
quirements or are among the reckless ones who are always 
willing to take a chance. 
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TINPLATE-SANITARY GOLD LACQUER 


Phoenix Hermetic Company, 2444 W. 16th Street, Chicago, Ill, 
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News of the Canners’ Associations 














Active Interest in Annual Meeting of Indiana Canners’ 
Association. 

Reports from various points in Indiana indicate that 
packers in that state are taking a very active interest 
in the coming annual meeting of the Indiana Canners’ 
Association scheduled to be held at the Claypool 
Hotel, Indianapolis, on Thursday, November 9. Pres- 
ident Latchem and Secretary Charles Martz have sent 
out a call for the meeting and, we understand, a great 
many have signified their intention to be present. 

The program for the meeting has not as yet been 
announced, but the officers of the association promise 
that it will be one of the best ever. The officers of 
the Indiana Canners’ Association are as follows: 

President, Charles Latchem, Wabash; vice-presi- 
dent, William Smith, Delphi; secretary and treasurer, 
Charles Martz, Arcadia. 


‘Western Canners’ Association Will Hold Big Meeting Next 
Month. ' 

Indications are that the attendance at the meeting 
of the Western Canners’ Association, to be held at the 
Hotel Sherman, Chicago, November 16, will be of 
record-breaking size. Secretary F. F. Wiley, of Edin- 
burg, Ind., says that canners all over the West are 
planning to be present. The officers of the Western 
Canners’ Association are the following: 

Vice-President, E. F. Trego, of Hoopeston, IIl.; 
secretary and treasurer, Friend F. Wiley, of Edinburg, 
Ind. 

The meeting will undoubtedly be one of much in- 
terest, as the general situation is very interesting in 
canned food lines this fall. 


Lively Interest in Coming National Convention of Canners 
and Allied Organizations. 

Interest in the 1912 convention of the National Can- 
ners’ Association, the Canning Machinery and Supplies 
Association, and the National Canned Goods and Dried 
Fruit Brokers’ Association is becoming quite lively. 
Everybody is beginning to talk of going to Rochester, 
and interest in the programme for the big meeting is 
being manifested on all sides. 

As announced in last week’s CANNER, it is probable 
that a meeting to arrange the programme will be held 
some time soon. This meeting will be held at some 
central point, though no place has been selected as 
yet. Secretary Gorrell, a past master at getting up 
programmes, will make every effort to provide the 


Brokers’ Association Planning to Run Big Special Train "i 














most interesting programme in the 


: whole history oj 
the National association. rY ot 





Brokers’ Association Adding to Its Membership, 
The National Canned Goods and Dried Fruit Bro- 
kers’ Association continues to increase its member. 
ship, showing that the organization is growing in 
popularity with grocery brokers throughout the United 
States as well as in power and usefulness, A 
the more recent additions to the membership were the 
following : 
Stark-Glass Co., of Milwaukee, Wis., and H. c 
Craft, of Danville, Ill. ; 










Rochester Convention. 

The National Canned Goods and Dried Fruit Bro. 
kers’ Association plans, in accordance with its annual 
custom, to run a special train from Chicago to the 
national convention of the canners and allied associa- 
tions at Rochester, N. Y., in February next. 

As usual, the train will be as fine as anything ever 
run on wheels, consisting of solid sleepers, drawing- 
room and dining cars throughout, and run through to 
the convention city on special schedule, excepting that 
a stop of several hours will be made at Niagara Falls 
to give the party an opportunity of viewing the won- 
ders of that most interesting of America’s scenic 
resorts. 

That there will be a large crowd on the Brokers’ 
special goes without saying. Send in your reservation, 


HENRY HORNER & CO. GET FIRST SALMON SHIPMENT. 

The following is an interesting extract from a cir- 
cular issued by Henry Horner & Co., the well known 
wholesale grocers of Chicago, to their salesmen, under 


date of October 5, 1911: 
RENROH BRAND SALMON—No. ¥% Tins. 

Just received advices that one of our packers, the Deming 
& Gould Co., have shipped to us from the coast on Septem- 
ber 29, 1911, one maximum ecarload, 1,750 eases, No. 
tins Renroh Brand Fancy Red Salmon, 1911 pack. This ear, 
barring any possible delay in transit, should reach Chicago 
October 10. This shipment, as far as we have learned, is 
the heaviest straight car load of No. % Tins Faney Red 
Salmon ever shipped to one party from the coast. The 
weight of same aggregates about 70,000 pounds. The freight 
alone on this car amounts to $490.00. This shipment is the 
first of new 1911 pack made from these packers, and will be 
followed very soon with further shipments to us. Packers 
are making only a 70 per cent delivery of this fancy grade 
of fish and, from all indications, we believe there will bes 
decided scarcity of these goods from now on until new pack 
1912.’’ 
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AGCTO TIPPER 


A Machine Which Does Away With 
HAND TIPPERS 
CHICAGO SOLDER COMPANY 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 

Caldwell’s Helicoid Con- ACMAALAD AWAE Al Al A> 

veyor, a perfect spiral HVEVLVIVCVOVIVYVD 

with continuous flight, no laps or rivets. Furnished black steel or 

galvanized. | 





Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Buildmg, 50 Church Street, New York 



































Save Half Your Labeling Bills! 


‘Hand work’ is too expen- 
sive for the results pro- 
duced—Youcan label cans 
much more uniform and 
at about half the cost by 
using 


The Seve cab abiees Machine 


Hundreds of canners are profiting by its use and you'll 
want to do likewise after knowing how indispensable it is. 


Just state your output and size of cans used — Some 
convincing facts will be submitted. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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Brokers’ 


Market Opinions 


East and West 





Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms | 








By Smith-Webster Co., Bel Air, Md. 

Tomatoes—We have no tomatoes which we can 
offer firm. It is possible to buy standard 3s to-day 
at 95 cents Peninsula, though sellers are hard to find. 
The market is practically $1.00. Twos are specially 
scarce, 77% to 80 cents is the market for packer’s 
labels. “Gallons” are quoted at from $3.25 to $3.50. 

The tomato situation may be a surprise to the trade, 
but it is not to us. We told you so, and the worst is 
yet to come. 


By C. W. Baker & Sons, Aberdeen, Md. 

Tomatoes—The surplus in the hands of the 
Eastern packers is lighter than it has been for years, 
and it is only here and there that a packer has any 
surplus worth speaking of. Canada also is short and 
wiil have to draw on this territory for their supplies. 
All indications point to a much higher market on 
tomatoes, and jobbers who have a fair stock are in- 
deed fortunate. If you will send us your orders we 
will try and place them in the best possible manner, 
but. prompt action is necessary. 

Sweet Potatoes—We have one or two cars of 
first class country packed No. 3 sweet potatoes at 8714 
cents f. o. b. Peninsula, or 92% cents f. o. b. Ballti- 
more. 

By Wm. Silver & Co., Aberdeen, Md. 

Tomatoes—Tomatoes are still soaring. Packers 
are becoming more indifferent every day, expecting 
the dollar mark, and they have reasons for their ex- 
pectations. A larger proportion of the factories have 
shut down, with orders unfilled this year than we have 
ever known. Many have bought from others to cover 
contracts; some are trying to buy; others are still 
hesitating, not knowing exactly which way to turn. 
Standards of reliable packing today are being quoted 
at 92% to 95 cents for 3s, 72% to 75 cents for 2s, 
and $3.00 to $3.10 for 10s, and it is difficult to fill 
orders even at these figures. 

Corn—There is noted a better demand for Maine 
style and Country Gentleman corn of good and re- 
liable packing and the tendency of the market seems 
to be rather up than down, as buyers are beginning to 
realize that the expectations on these grades will not 
be near so great as anticipated. Standard shoe peg 
corn, while low in price, is in better demand, and 
fancy, of which there were large sales of futures, is 
being held firmly by those fortunate enough to possess 
this grade. 

By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—In 1901 the total pack of tomatoes 
was about 5,500,000 cases. The market reached $1.00 
about the first of December and as high as $1.60 f. o. b. 


in the spring of 1902 prior to packing season, A 
decade and history repeats itself. About the oni 
packing houses not closed down are those stil] behind 
on Futures. Packing houses this week are making 
about one-quarter to one-sixth time and the average 
price of raw stock at open market points is go cents 
per bushel. This season it has generally required 
two bushels of raw stock to fill a case of 24 tins 
of 3s; in some instances as much as four bushels has 
been required to fill a case of 3s. At two bushels to 
a case, raw stock at 90 cents per bushel costs go cents 
per dozen, cans, labor, etc., etc., to the winds, and 
Futures sold at 72% to 80 cents per dozen. 

Under such conditions, it is almost impossible to 
follow the course of the tomato market as to record 
the hourly location of the bird men who are flying 
across the continent. It is almost safe to say that 
tomatoes that are thoroughly good tomatoes, carefully 
packed and in cans, are worth $1.00 per dozen for 3. 
They are so few and far between, that, like Indians, 
they are almost extinct. At least 75 per cent. of the 
stock already packed could be reckoned for below the 
dollar grade held at the dollar price. There are 
enough customers for first-class tomatoes to absorb all 
good tomatoes that are held for the $1.00 price and 
still there will not be enough of this kind of stock to 
supply the demand. The crimes attributed to Fu 
tures! Futures! in the past are again being multiplied, 
indeed, it almost seems an hundred fold. The man 
with the long end of the string does not hesitate to 
wield the jawbone of an ass with alacrity. Those 
who have experienced punishment in the past now 
seem to revel in the return to some good measure 
pressed down and running over. One can buy 10,000 
bushels of future grain, 10,000 shares of Stock for 
future delivery, and according to the rules of the 
Exchange, members are compelled to deliver or accept 
as per contract. This law does not seem to hold good 
between operators in canned goods. The happy-go- 
lucky, do-as-you-can, do-unto-others-and-see-that-you- 
do-them-first method seems to be the law of the canned 
goods operator. 


It is indicated by advices from the Coast that water 
shipments of Northern dried fruits are deprecated by 
Coast packers for reasons which seem adequate to 


them. In a wire received by the representative of a 
prominent packing concern appeared the following: 
“A reduction in the tonnage of northern Italian prunes 
shipped by water routes is likely to be seen, as the late 
unprecedented rains have affected the crop, to what 
extent is yet to be determined. This, it is figured, will 
cause the shipment of goods by water to face greater 
danger of damage en route than in former years.” 








2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


COMPLETE OUTFITS ALWAYS ON HAND 
The Bargain Center of the Country for All Kinds of Canning Machinery. 


A. K. Robins & Company, 116 Market Place, Baltimore, Maryland | 


Send for Catalogue 
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‘The Marlon Chemical Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


y CHICAGO, 2235 Union Court 8. O. RANDALL’S SON, 
NEW Nari, OHIO. Pearl’ and Eggleston ST. ye Ours MO., aig Ferry, Street a. Marine Ban k Bl ’ BALTIMORE, MD. 
BIMMINGHAM. ‘ood WISs., ¢ Postal Telegraph Bldg. : 
Bldg. MI E. ., Canal and 16th Streets 808 Pos elegra; a 
eT AoM ~S —~ gp --- ST. PAUL, MINN., 172 and 174 E. 5th Street BAN waNcISCO, CAL, 


BOSTON, MASS., 655 Summer Street 
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by 
‘The Marlou Chemical Works, Jersey City 























































FIRE INSURANCE at 
CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 























For information send to 






ee OL 
. Herbert Shriver, 


ASSETS. Surplus, ng ie credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 anaeitiione a on a stot eeeeeeeeeeeens 1315858 
| salggelaaa Tae tds a $ wn Net Be sng subscribers’ liability on r 
SET NOU: <6. 60 655 seciasions haces 10,617,320.11 
LIABILITIES. : Ba 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 December, 1910 ....... whess seen -$10,767,744.16 
Unadjusted fire losses (es- Se oe 
BAS Rots 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (incl.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
a distributed to credit Dee BE Ieee CAN i ais Keccccccices 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910..... 46hbn wean 112,841.27 


_ We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st Aeon 1910. 


THE INTERNATIONAL AUDIT COMPANY, 


By (signed) Joun McLaren, President. 


Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 

Frank Van Camp, Chairmaa, George G. Bailey, Treasurer, 
Indianapolis, Ind. Rome, N. Y. 
William R. Roach, L. A. Sears, 

Hart, Mich. Chillicothe, Ohio. 

Westmiaster, Md. ~ 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











Wiley’s Power Increased—Chief Chemist to Decide on Pros- 
ecutions Under Federal Food Law. 

Following the announcement last week of the dissolution 
of the famous Board of Food and Drug Inspection by grant- 
ing Dr. F. L. Dunlap, Dr. Wiley’s assistant, a ‘‘vacation,’’ 
and ‘‘relieving’’ George P. McCabe, solicitor of the depart- 
ment, as a member, Washington advices say that the Bureau 
of Chemistry, headed by Dr. Wiley, will hereafter have 
largely increased authority. Dr. R. E. Doolittle, of New 
York, a veteran chemist named to succeed Solicitor McCabe 
on the board, was personally selected by Dr. Wiley. An 
official order of Secretary of Agriculture Wilson last week 
transferred to the Food and Drug Board many of the powers 
that had been exercised by Solicitor McCabe since July 1, 
1910. It gives the board authority to determine what cases 
shall be pushed to prosecution, though Secretary Wilson re- 
tains the right to exercise approval or disapproval. 

More changes are expected with a view to reorganizing 
the department. Officials of the Agricultural Department 
have not, however, disclosed the nature of the plans for 
further changes. 

Dr. Wiley Advocates — of Federal Bureau of 
ealth. 

Dr. Harvey W. Wiley, chief chemist of the Department of 
Agriculture, on Monday in New York told the members of 
the National Civic Federation of the safeguards against 
adulteration of foods contained in the pure food law, and 
advocated a national board of health with the head of the 
new department in the President’s cabinet. Both sides of 
the pure food question—the views of the manufacturer and 
the national and state food inspectors—were discussed be- 
fore the pure food and drug department of the federation 
in the rooms of the Board of Trade and Transportation after 
ex-Mayor Seth Low, president of the federation, and Dr. 
Wiley had made speeches. 

Two questions were made the basis of the discussions: 
‘¢What is the actual situation in this country with reference 
to the enforcement of the federal and state pure food and 
drug laws?’’ ‘‘What legislation and what changes in ad- 
ministration wilt more surely safeguard the people against 
alleged food and drug adulterations, misbranders and short- 
weighters?’’ 

Mr. Low announced at the start that the object of the 
meeting was to acquaint the members of the federation with 
the pure food question, prior to the appointment of a ‘‘plan 
and scope committee’’ and an active participation in the 
matter. Dr. Wiley said: 

‘* As civilization advances and population increases, man, 
as the individual, more and more becomes less able to look 
out for himself, and the state must become more and more 
paternal. The quarantine law is a most striking example 
of state paternalism. In olden days every one was in a 
position to know when a contagious disease was in a com- 
munity. In cities like New York it is impossible for the 
individual to know, and hence the disease placards and 
quarantine. The trend for protection is advancing, and in 
the future tubercular patients will be as much segregated as 
are lepers today. 

‘‘Drugs are not the fetish in the medical world that they 
were 50 years ago, but they have to be safeguarded for the 
public good. In drugs we have what you might call a new 
science, a delving into and an exact tabulation of drugs and 
their exact action upon the body. Medicine no longer 
blindly worships schools, but, rather, adopts everything that 
science has proved helpful. Pharmacy has advanced as a 
result of this new feeling in the medical world. Now you 
ean go to a drug store with a surety of having your pre- 
scription filled with the drugs called for and drugs of the 
strength and properties called for. Paternal legislation has 


accomplished this, although I cannot say th s hia 
soothe their fruition. ’’ 3 y that such laws have 

Dr. Wiley told of diseases which had bee i 
prophesied that others would be unknown in the near tae 

‘‘T’m not advocating perpetual life,’’ said he mee 
natural dissolution is possible for every one, and. for an 
reason I advocate a national board of health, with the h 4 
of the department in the President’s cabinet. Such a de = 
ment would be a monster asset, measured by mental 
value alone. It does not seem too much to ask that the lif, 
of every American citizen be safeguarded as much as that 
of the coolie in Panama.’’ ' 

Dr. Lucius P. Browne, president of the Stat iati 
of National Food and Dairy Departments, tlle 
Wiley. He classed drug adulterations as ‘‘the most de. 
spicable practice imaginable.’’ Protection of food from a 
posure and adulteration by the retailers was more important. 
he said, than protection from adulteration during manu. 
facture. It was a matter in which the federal government 
was helpless, and must be done by the state. He differed 
from Dr. Wiley as to the present purity. of drugs, and said 
that more than 60 per cent were inefficient as to strength 
or misbranded. 

George S. Flanders, a member of the New York state food 
commission, spoke of the legislative side of the pure food 
question. He asked for full consideration of all interests 
and a realization by every one that the producer had rights 
as well as the consumer. 

‘«There is a century of work in classifying all stuffs as to 
their harmfulness or healthfulness,’’ he said. 

Other speakers were Dr. Thomas Darlington, ex-commis. 
sioner of health, now secretary of the welfare committee 
of the American Iron & Steel Co.; C. P. Walbridge, ex. 
mayor of St. Louis, and ex-president of the National Whole. 
sale Druggists’ Association; W. C. Breed, counsel for the 
National Wholesale Grocers’ Association; Dr. William (¢, 
Woodward, secretary of the American Public Health Asso- 
ciation; Timothy Healy, president of the International 
Brotherhood of Stationary Firemen; Cal. Wyatt, organizer of 
the American Federation of Labor; Dr. E. Eliot Harris, 
member of the committee on legislation and ethies of the 
American Medical Association, and Samuel P. Dixon of the 
Pennsylvania food commission. 


Operation of Florida Net Weight Law Suspended Until 
August 1, 1912. 

The efforts of the trades manufacturers, jobbers and re- 
tailers alike to have the operation of the Florida pure food 
law postponed has been partialiy successful. The petitioners 
ask that it be suspended till January 1, 1913, but in a eir- 
cular letter issued by State Chemist R. E. Rose and Com- 
missioner of Agriculture B. E. MeLin of Florida, they have 
agreed that it shall be suspended until August 1, 1912. 

This relief is granted to most package goods, but does not 
apply to a number of bulk articles. 

Stocks of canned goods, vegetables, pickles, baking powders, 
jellies, preserves, etc., in cans, bottles or cartons, on hand 
August 3, 1911, or contracted for fall delivery, if in full 


(Continued on Page 36.) 


ANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Ageats 
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NON-ACID SOLDERING FLUX 





Ancuor fe BRAND 
Efficiency—Pr 





SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corresive — Great Seating 
ductivity of Solder Flow. . 


its superiority fully proven by its adoption and use by many of the largest 


Garden City Laboratory, 


canners of America. 


4134 So. Halsted Street, Chicago, i, 
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shoe following letter from one “EOR YOUR PRESSING NEEDS”’ 


of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 





Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


si— 

a ae I bought of you last year has 

ven entire satisfaction, grated and pressed y 
yt 7 thousand bushels of c——- last year 
from peelings and cores that hauled from f 
Evaporator. Squeezed 3 gallon of juice per 
bushel, ape from average apples we got 4 

s of. cider. 

cane evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 





them. Very respectfully, ™“s ; 
CHAS. H. VAN VLECK, pa pease =< FIG 639° 
CHVV/W Anderson, Mo. Ne 


Our catalogue No. 32—illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


seas catrtinat smreeT, nEW vork «© THE HYDRAULIC PRESS MFG. GO. | se uncour ave: wount eicesn, ono 











The 20th Century Gas Machine is thorough. 
ly automatic, does not require adjust. 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
line is not elevated and fed to the Converter 

gravity, consequently, our Converter never 
ya It is impossible fer Naphtha or 
Gasoline to enter the Cenverter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratie to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
once instaled and adjusted te produce the 
desired quality : 
of gas, no fur- 
ther adjustment 





. 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc, 











———e 


The Madison Packing Co., of Longmont, Colo., has its can- The Oconto (Wis.) ‘*Reporter’’ of recent date contained 
ning plant in operation on pumpkin. the following: ‘The Oconto Canning Company has made 4 
The Thurston (Wash.) Fruit Growers’ Association has —_ im “_ ee, of canning green x. 
rented a building and installed canning machinery therein. e gree 4 othe meee ing owt into other products tendin 
Pickles are being canned at the Hohenadel factory at to lengthen the operating season and making the burden of 


“Fig : : : overhead expense less on the finished output of the 
Rochelle, Ill. This is something new in the line of canned Mr. Fitugerald has. iis season enhned ond ic uae facta. 


foods. - - , ; 
. H. Levin Sons Co. are packing Keiffer pears at their . ee agegs d of vig peas which are Meeting 
plant at Leipsic, Del. They will also evaporate a consider- W1™) 800 soe hated e market. He has also arranged for 
able quantity of pears. canning beets, boiled corn beef and cabbage, pork and beans 
The Colambus Canning Co., Columbus, Wis., has finished pry on ng eer = be bably stringless wax beans. Some 
its corn pack, also its pack of beans. The Columbus plant © ‘hese products wil probably not be put up in very large 
2 : quantities this season, but a start will be made whieh may 


is now in operation on pumpkin. develop into larger things in the future.’’ 


A report states that the Beutel Pickling and Canning Co., 
Bay City, Mich., will pack a quantity of pears and apples ; . . ee ; 
this fall. The company’s run on tomatoes has ended. The Spokane Canning Co.’s plant at Yardley, a sub- 

The canning factory at Carmel, IIL, is reported in full wyrb of Spokane, Wash., is now in the midst of iis 
operation on fruits. Apples are being packed at present and 144, pack. The stock for canning is drawn from the 


umpkins and sweet potatoes will also be handled this fall. Ca oie . ; 
’ The Hunt Bros. canning factory at Gridley, Cal., closed Various irrigated sections in the Spokane valley. A 


recently after a season’s run of about sixty days. A report Spokane newspaper, speaking of this factory, which js 
states that the — — out over 1,000 tons of various superintended by Julius S. Edwards, who is well known 
kinds of peaches, mostly clings. k : age 
The canning factory of Thomas M. Wright at Harding to eT hi - the ig ae half of the United States, 
Wharf, in the southern part of Northumberland county, ‘S@YS: is year the cannery expects to pack about 
Virginia, was destroyed by fire a short time ago, with a loss 35,000 Cases of tomatoes, 24 cans to the case, or in 
on buildings, machinery and canned stock amounting to about other words, nearly 1,000,000 cans. This year the can. 
$3,000 and with, we hear, insurance of about $2,000. nery has put in an entirely new line of filling and ca 
The clam canning factory of the Quinault Canning Co., ° hi hicks wilt handle th Pp 
says a dispatch from Aberdeen, Wash., was destroyed by P!Mg machinery, which will handle the tomatoes much 
fire a few days ago. The cause of the fire is unknown. more quickly and in a much better manner, putting 
The loss is estimated at $7,000, of which $5,000 was the cost the tomatoes into the cans without crushing them. The 
of the plant and $2,000 the value of the stock on hand at canery puts up two grades of tomatoes, a standard 
the time of the fire. : ie , 
A report under date of October 2 from Brazil, Ind., said: grade in quart cans and standards and solid pack in 
‘Today Receiver James McClellan started the Northwestern No. 8 or so-called gallon cans. In addition to tomatoes 
Can Company’s plant in operation and will continue to the Spokane Canning Co. this year put up strawber- 
ae = wl ge waa yr sg ge hd the com- ries, raspberries, blackberries, Loganberries and cher- 
pany before the plant went into the hands of a receiver are es . 
filled.?? ries; also a considerable amount of plums, Bartlett 
A dispatch from Vancouver, B. C., under date of October Pears, and later on will put up a large amount of 
2 stated: ‘‘A new salmon cannery combine, backed by apples. Last year the cannery began the manufacture 
wemsen | ys seer is ann ae — — ta be it of pure fruit jellies, putting same up in jelly glasses 
process of formation. The object is to secure a e avail- . . . 
able independent canneries on the Fraser, as well as those and wooden pails. -This spring the cannery entered 
operating on the northern coast rivers.’’ into the manufacture of pure berry preserves, putting 
same up in third-pint vacuum jars, and this fall, in- 
stead of putting the jelly up in the ordinary jelly tum- 
blers, they will pack same in vacuum jars in a manner 
similar to the preserves. These jellies and preserves 
JOHN M. PAVER, Jr. are made only of pure fruits and cane sugar and con- 


tain no glucose or other adulterations.” 


CA N ci E D G 0Oo D s A cotemnitser of Sele heated | by fudge MK. Harris, 


has been appointed to draw up plans for the formation 
of a raisin exchange at Fresno. 


MONEY, MONEY, MONEY 


We Loan on Canned Goods, Dried 
Fruits, stored in our warehouses. 
Let us distribute your Pool cars. 


LEE BROKERAGE COMPANY , 
(NOT INCORPORATED) Wakem & McLaughlin, 


664 W. RANDOLPH STREET, CHICAGO INCORPORATED 
CHICAGO, ILLINOIS 




















Brokerage and Commission 





306 Commercial Club Bidg., Indianapolis 




















REFER TO ANY WHOLESALE GROCER IN CHICAGO 
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TOMATO SEED 


There cannot be more than one grade of 


Landreths’ Red Rock 


No doubt all sorts will be passed off on the public; 
including sorts which are unhealthy in vine, off-color, 
off-shape, scabby and unproductive, such as will bring 
the grower into debt instead of a profit, which follows 
the planting of the 


LANDRETHS’ RED ROCK, 


as the Landreths grow it. 


Its healthfulness is one of its chief merits, supplemented by good vine, good color, solidity, 
and immense productiveness. 


The seed of LANDRETHS’ RED ROCK is all grown on Bloomsdale Farms, and is only 


sold in sealed carton cardboard packages of quarter and half-pounds. Write us, stating what 


you want. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms Bristol, Pennsylvania 




































“Take It From Me” 


or said a prominent canner at 

3 the Milwaukee Convention, 

3 “That Knapp Labeling and 

= 48) Boxing Machines do all that 

‘ oS) is claimed for them.” Lots 

2 = of other users say the same 

thing. We ediaiiien that if you send for one of our 

new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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Canners’ 


Clearing House 


Views of *“‘Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


ou are Invited to Send Us Your Ideas 








Large Export Trade One of the Greatest Needs of American 
Canning Industry—Must Go Beyond Our Home Mar- 
kets—Canned Foods Should Be Necessity to Bulk 


of Foreign as Well as Domestic Consumers. 


New York, October 7, 1911. 

Eprror CANNER: The problem that confronts the canning 
trade in America is the same that confronts the majority 
of our manufacturing interests, namely, the necessity for 
larger markets for our products. In other words, we have 
grown beyond our home markets, and our development in 
the future will largely depend on our ability to relieve our 
overproduction by finding new fields for our surplus. 

We speak of canned goods as not only a product but a 
manufactured article of food which, under our experience, 
ability and scientific efforts has reached a very high state 
of excellence, an industry in which we lead the world, but 
about which the outside world knows from experience very 
little beyond our canned oil and meats and salmon. 

A few years ago a political propaganda received the sup- 
port of the majority of the nation, that our greatest pos- 
session to be preserved to our manufacturers was our ‘‘ home 
market.’’ Our tariffs: were framed on this basis, and very 
wisely, too, and with most satisfactory results. But what 
was inevitable has now come about. Our industries under 
the protection afforded have been stimulated to a point 
where they have more greatly increased in their power to 
produce than the power of our home market to consume. 
Hence in almost every direction we find our industries suffer- 
ing from overproduction, with all its attendant evils; our 
factories not obtaining their best results in cost of produc- 
tion because only spasmodically and for short periods are 
they able to run to their fullest capacity, and with often 
an unprofitable cut-throat competition, as is always the case 
when there is not enough orders to go round. 

Our necessities are forcing us to become exporters of our 
manufactures, and the efforts being made in this direction 
constitute perhaps the most important economic change that 
is going on today. 

Our day as a large exporter of raw products—food prod- 
ucts, corn, wheat, ete.—has reached its meridian. We still 
hold our supremacy in raw cotton exports, from the advan- 
tages in soil and climate, and in grains we have no ad- 
vantages. 

There are many economists that expect a day to come 
when we may become importers of raw food products; in 
fact, the late effort to carry through reciprocity with Canada 
was largely to throw open to our use the hard grains of 
Canada. 

No one can imagine the United States taking a back seat 
in international trade. We are compelled to buy heavily of 
materials we do not produce; we have an enormous inter- 
est and dividend account to pay each year on foreign capital 
invested in this country, also the ocean freights both ways, 
since we have no foreign shipping trade; also the money 
annually taken out of the country by our tourists, and the 
large remittances of our foreign population to their families 
abroad. 

The prospect for our future would be serious were it not 
that we have developed into a great manufacturing nation, 


and in the growth of the exports of these 
largely lays the future eodiress and development a 
country. 2 a 
What shall be the share of the canned goods t j : 
movement? On the answer we make and the place aan 
in the export procession that has begun, and the dela yu 
avidity with whieh we respond, we believe will rm iV 
depend the growth and prosperity of our canned eneds 
dustry. Our manufacturers in many lines are actively at 
work securing foreign markets, and it is largely from th 
success that has attended their efforts that today the busi. 
ness of the country is but slightly disturbed in Spite of 
the debacle in our security markets, for the reason that our 
international balance is secure, and in the first eight months 
of this year our exports have exceeded our imports by the 
substantial figure of over two hundred and fifty million 
dollars. 


A few years ago we were large importers of iron and steel 
products. Today over one-fifth of the output of the United 
States Steel Corporation is shipped to foreign markets, and 
a gentleman who made his reputation as a salesman of 
American iron and steel products to foreign lands has been 
put at the head of this, the greatest of all our American 
industrial corporations (Mr. J. A. Farrell, late president of 
the United States Steel Products Export Co., now president 
of the United States Steel Corporation). We believe it is 
only a matter of a few years when one-half of the manufac. 
tures of this company will go abroad. Other cases almost 
as remarkable could be cited. It is a revolution in trade, an 
absolutely necessary one. 

Now for canned goods! We lead the world in the indus. 
try; we have the products to be canned; we have developed 
the business to a science. Our canned goods meet the high- 
est standards as to purity and absence of adulteration. We 
have the ability to produce far in excess of our home re- 
quirements, and can increase it indefinitely. Our package 
is now as cheap as can be made anywhere. The Standard 
Oil Co. and the meat packers are now getting all their 
tinplates from American manufacturers as cheaply as they 
could buy the foreign article with the rebate duty remitted. 
Our can-making machinery leads the world. England has 
lost this year her American tinplate customers. There is 
nothing therefore in the way of a large export trade in 
eanned goods as regards costs. What, then, stands in the 
way? The foreign demand for our goods. Why is this demand 
apparently lacking? Because we have not properly introduced 
our goods as a common article of food to the outside world 
of which we are in population but a small part. The foreign 
world, Europe, Asia, and we will soon have to add Africa, 
are confronted with the greatest problem of the present 
day, especially as it is felt in the cost of food. This food 
question must. ever be the most important problem of the 
world, for on support of life depends all other efforts. At 
present it has become a serious one, but this only tends to 
increase the importance of this food industry in which we 
are interested. 

Canned goods in America are part of the common food of 
the ordinary man, and the ordinary man, as we know, is 
more or less money poor, and constantly struggling for 








Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 
Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, 


534-536 LAFAYETTE BLVD., 
DETROIT, MICH. 
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; ance and that of his family, and no money to 
Seeing that are not absolute necessities. Therefore, 


it, canned goods are a necessity to the most im- 
ee paiamet that exists, the common people, of which, 
as Abraham Lincoln said, ‘‘The good Lord must be fond 


de such a lot of them.’’ 
eae aay reason why, if canned goods have become a 
gsity to the bulk of our population here, they should not 
io “a necessity to the bulk of the inhabitants of other 
aeeetries! Why ‘are canned goods not eaten in enormous 
- ntities abroad, outside of our canned meats, California 
Pita and our semi-luxury, canned salmon? As our friend 
Mr. Postum would say, ‘‘There is a reason,’’ but a reason 
that the canned goods trade have largely themselves to 
blame. It shall be our pleasure to give some of these 
reasons in our next article, and we think the reasons will 
supply a way by which the problem may be solved. It 
must be solved if the — goods trade is to prosper in 

. Very tru ours, 

_— : = C. S. TRENCH. 


New Machine Automatically Closes, Clinches, and Hermet- 
ically Seals Sardine Cans—Has Great Capacity— 
Says Principles Will Doubtless Be Ap- 

plied to Other Lines of Cans. 
Eastport, ME., October 5, 1911. 

Eprror CANNER: The American Can Company has brought 
out what will probably prove to be the most sensational 
piece of can-making machinery of the year. The new ma- 
chine automatically closes, clinches and hermetically seals 
uarter-oil sardine cans, and has a capacity of almost double 
the amount of the old double-seam closing machine. 

The hermetically sealed can has been the aim of the 
sardine industry for years, and the best of authorities among 
the sardine packers believe this new machine will revolu- 
tionize the industry. 

The greatest drawback of the drawn can heretofore in 
use has been that under certain climatic and barometric con- 
ditions, it seeps oil through its rim seam, whereupon de- 
terioration immediately sets in, closely followed by decom- 
position. The hermetically sealed can once sterilized remains 
sterile, preserving its contents indefinitely. 

The new hermetically sealed can has withstood the most 
severe test and remained tight under an internal pressure of 
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30 lbs. to the square inch as against 6 Ibs. in the double 
seamed drawn can. 

The new machine now installed in one of the Eastport 
canneries was invented by W. E. Taylor, resident manager 
of the American Can Company’s Eastport plant. Mr. Taylor 
has been prominent in the inventive can-making field for 
a number of years, having installed and developed the key- 
opening can machinery in the Eastport branch of the Amer- 
ican Can Company, and has made vast improvements in the 
roll top can which is now, commercially possible, besides 
having introduced many other patents in the can-making 
world. The principles of this hermetically sealing machine, 
which will doubtless be applied to other lines of can making 
machinery in the near future, marks a great stride in the 
advancement of the sardine industry. 

H. Q. Gravy. 


LOOK FOR BIG SARDINE PACK. 

“There is every indication that more sardines will 
be shipped out of Eastport during the present season 
than ever before,” says an advice from Portland, Me. 
The report says: “Owners of the different sardine 
factories are worried over the fact that they are find- 
ing it difficult to secure oil and tin to carry on their 
business. All the factories at Eastport are running 
and all the steamers of the Eastern Steamship Com- 
pany running from Eastport to Portland and Boston 
are carrying tremendous quantities of sardines. Sev- 
eral extra trips have been made by the steamers in 
order that the output of the factories might be taken 
away, and only a few days ago one of the large steam- 
ers was at the dock at Eastport for eight hours load- 
ing cases of sardines.” 


STRADLEY CANNING FACTORY BURNS. 

In a disastrous fire at Laurel, Del., on Oct. 4, 
the canning factory and warehouses of George W. 
Stradley Co., with this season’s tomato pack, were 
destroyed. 








Removal Completed 











We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 





turers in the country. 


SOUTHERN CAN COMPANY — 


BALTIMORE, MARYLAND 














“TACKS” BRAND ADHESIVES 
FOR 


KNAPP LABELING MACHINE.............. 
HAMMOND LABELING MACHINE......... 
BURT LABELING MACHINE (Cold)....... 
HAND and PASTE-POT...................... 


DIRECT TO TIN 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE 


San Francisco, Calif. 
Pacific Coast Agent 


Shia el TACKS’ LABELING GUM NO. 127 
ine deons TACKS’ LABELING GUM NO. 127 
ehestan TACKS’ LABELING GUM NO. 130 
ATE HAS ee TACKSTICK, Condensed Paste 
itddhtiesnaeekts TACKS’ TIN PASTE NO. 15 


Tacks Manufacturing Company, 





317-322 West Street 
UTICA, N. Y. 
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From Somerset County, Md.—‘‘The tomato situation is 
no better since last report to you. In fact, I think the 
pack will be less than thought, the crop having come so 
suddenly to an end. The feature is the disposition on the 
part of packers to close out what little stock they have 
left from future sales. This will mean that practically the 
whole pack will be out of their hands in a very short 
while, so that if lower prices prevail next spring, the job- 
bers will have to make them.’’ 

From Talbot County, Md.—‘‘I do not think it is neces- 
sary to make any revision of my tomato pack estimate, 
because I am still convinced that the pack in the three 
states here will be somewhat larger than last year.’’ 

From Hartford County, Md.—‘‘The only way that I have 
revised my ideas on the tomato pack has been by saying 
that my imagination two weeks ago would not permit the 
possibilities which have taken place since then. It now 
looks like there have been more tomatoes sold as futures in 
this section than have been packed. Almost every packer 
and commission merchant is aghast at the situation as it 
appears today. While they have been able to cover some- 
what, they have not been able to cover in full. Those who 
advised you a few weeks ago as to such a favorable outlook 
must surely see by this time how ridiculous their views were 
at that time. Of course, it depends largely upon the point 
of view, and also the reason. Sometimes there is no reason; 
sometimes there is; but the way to secure tomatoes today 
is to buy them; never mind the price, but buy them, if you 
want them. If the same rule continues for the next two 
weeks as the past two weeks, you cannot lose, just so you 
buy them—and do not be over-particular about quality, for 
the packer has not had the right kind of raw stock to make 
the right kind of quality this year, even though he might 
have done his best. It is unfortunate, but nevertheless 
a fact.’’ 

From Cumberland County, N. J.—‘‘We are still of the 
opinion that the New Jersey tomato pack is larger than 
that of last year, due to an increased acreage. The fact 
that it is larger than last year, however, does not signifiy 
that it is a large pack. The increase over last year is also 
partly due to the fact that some canneries operated this 
year that were closed last year. Probably 75 per cent of 
the pack was sold in advance, and the rest of it will be 
practically sold by December Ist, and probably sooner, as 
we believe most packers are selling about as fast as the 
goods are put up.’’ 

From Kent County, Del.—‘‘The amount of canning that 
will be done after this week on the Maryland-Delaware 
Peninsula, or within the Tri-State territory, which includes 
New Jersey, Delaware and Maryland, will not amount to a 





For CANNING BOXES and SHOOKS Write 


BAY CITY BOX AND 
LUMBER COMPANY 


BAY CITY, MICHIGAN 











W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods— Brokers 


Advances on Consignments 
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drop in the bucket. Exceedingly few canners ; . 
State territory, outside of Baltimore City, howe padi oa 
many tomatoes as they packed last year. Those whe tant 
packed more are almost as scarce as hen’s teeth en 
packers in Delaware, and quite a few in Maryland sane 
bought tomatoes from a very wide range of territory, using 
boats and railroad to gather them, and paying very high 
prices for the raw material. Despite this fact whe’ te 
of them have not been able to pack sufficient goods to fll 
their sales of futures. When deliveries of future sales shall 
have been made, the amount of stock left in first hand 
will be exceedingly small.’’ , 

Indianapolis—‘‘Tomatoes will be less than we thou ht 
they would about three weeks ago, because we have ea 
rain ‘here nearly every day, and this has destroyed a very 
large percentage of the crop. Packing is practically through 
and within the next two or three weeks we expect to have 
the statistics compiled and will know how many tomatoes 
have been packed.in the state. Packers have been sellin 
their tomatoes about as fast as they have put them up rv 
at the end of the season there will be very few left in 
first hands. Packers will be carrying practically nothing.’’ 

Corn. 

From Indianapolis—‘‘ Packers have been through for two 
weeks on corn and I think the pack has been about the 
same as last season. Although this estimate may be very 
far wrong, it is exceedingly difficult to arrive at an esti- 
mate now.’’ 

From Maine—‘‘We would say that the corn pack will 
total 25 per cent more than last year, and possibly 30 
per cent more.’’ . 

Androscoggin County, Me.—‘‘From the present informa- 
tion we possess we judge the pack in the state of Maine 
is somewhat larger than last season. Just how much would 
be merely a guess, but possibly 10 to 20 per cent. There is, 
however, a good demand for fancy corn, and it is likely 
all the Maine corn will go out readily.’’ j 

Madison County, N. ¥.—‘‘ We think the corn pack in this 
state is larger than last year, but the tomato pack, as near 
as we are able to ascertain, is considerably reduced.’’ 

The advancing tomato market and symptoms of advances 
in some other lines of canned fruits furnish the feature. 
The higher tomato market means that wholesalers will have 
to pay more for stock bought now or later; also that there 
is a larger profit for distributors on goods which were bought 
under contract earlier in the season. 

Tomatoes—This article leads everything in buying inter- 
est, and new inquiries are coming in daily. The market has 
advanced over last week’s price; the rise since about two 


We Want Tomatoes 


are we the best 


CANNED GOODS BROKERS 


IN ST. LOUIS? 
ASK THE PEOPLE WE REPRESENT 
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The Dugdale-Hayden Brokerage Co. 
CANNED GOODS AND CANNERS SUPPLIES 


MAJESTIC BUILDING 
ARMSBY’S AND U. 8S. CODES 


YOUR INQUIRIES SOLICITED INDIANAPOLIS, INDIANA 























Canned Goods and Dried 
STORACE Fruits a specialty. Liberal 
loans on goods in-store. No cartage or switching charges o@ 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Co. 


tnd Lake Connections 249-408 N. Water St Established 

and ‘ . ir sta’ 

Warehouses C and D, Insulated Building 1876 CHICAGO { 
205-207-209 E. Indiaca St. 
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ks ago has been very material, the Baltimore market 
wee rday, according to wires received in Chicago, being 
wet 6. b. a8 against 82%4¢ two weeks ago, the advance 

a ioe 17¥%4e a doz. Indiana tomatoes are obtainable at 
95 “yd b. factory for standard 3s. Indiana packers have 

: few tomatoes to offer, and though factories in that state 
as still in operation, it looks like no section of the country 
“il have a surplus of any consequence after completing 
delivery of sales made to date. The market is headed higher. 
Old, seasoned eanned goods men thoroughly familiar with 
the vagaries of the tomato market and the ability of this 
article to go contrary to all indications and calculations, 
are confident that quite a further advance will have been 
realized by Christmas time. The price which good tomatoes 
will bring by May next no one ventures to predict. At pres- 
ent there is a very good demand for goods better than stand- 
ard, and several sales of fancies have been made in the 
Chicago market this week at $1.05 up. : 

Corn—Corn is quiet, but the market is steady; in fact, 
the steadiness is quite noticeable. Quotations of Western 

ck are from 62%c to 65¢ f. 0. b. factory, but the lower 

res are for goods understood to be of inferior quality. 
The prevailing quiet need unsettle no packer happening to 
have a surplus, because now, when deliveries are coming in, 
is the time when the market naturally is dull. 

A fairly thorough canvass of the principal corn-canning 
states indicates that there was no material increase in corn 
output anywhere excepting in Illinois and Iowa. Those 
states made an increase over last year’s production, but it 
is the surplus that counts now, and such surplus as will 
remain in Illinois and Iowa packers’ hands after deliveries 
have been completed cannot be considered large. Already 
it is being reduced by buying on the part of distributors, 
and by packers who failed to pack enough corn to fill their 
future contracts, for be it known there were some who, in- 
stead of putting up a surplus over and above the quantity 
necessary to fill their future orders, didn’t pack enough to 
fill them; and we are hearing of such packers buying from 
their more fortunate fellow-packers to cover the deficiencies. 
Illinois has made a good-sized output, but from present indi- 
cations Illinois packers will have very little surplus corn to 
offer, because the sales of futures were not only exceedingly 
heavy but some of the Illinois canners made sales subject 
to pack, and"they are now filling such conditional orders, the 
effect of which is to reduce the Illinois surplus to a quantity 
which would be considered small in any year. 

Peas—The situation on spot peas is too weil known to 
require any further comment than to say that buyers con- 
tinue to manifest interest in both fine grades and cheaper 
stock. It is difficult to get a close line on the business done 
to date in futures. Some say that future peas are opening 
up very gradually. THE CANNER understands that Wisconsin 
packers were requested not to quote prices before the Decem- 
ber meeting of the Wisconsin State Association. But one 
or two packers have named prices and done some business. 
However, buyers, as much as sellers, seem to desire not to 
let the fact that business has been done be generally known. 

Fruits—It seems to be a very general opinion in selling 
cireles, both here and in other large markets, that higher 
values are certain on all grades of cherries, also blueberries. 
In the former article it is stated that deliveries will be on a 
small seale in California extras in No. 21%4 cans, covering 
Royal Anne and black cherries. The southern new pack is 
not offered as freely as earlier in the season. Raspberries 
are on a higher level. Strawberries, while quiet, are getting 
a reasonable amount of attention as quoted. 

We hear Michigan small fruits quoted as follows, f. o. b. 
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factories: Blackberries, No. 2 in syrup, $1.50; No. 10, $5.25; 
blueberries, No. 10 standards, $6.25; cherries, No. 2, fancy 
unpitted, $1.10; No. 10 solid pitted, $8.30; strawberries, No. 
10 standard, $6.50; raspberries, No. 10 standard, $5.25; No. 
2 standard red, $1.00; No. 2 red in syrup, $2.10. 

Below is the revised list of quotations of the California 
Fruit Canners’ Association. It will be noted that the As- 
sociation is withdrawn on a great many items, showing the 
broken condition of Coast stocks. Buying is very quiet 
locally. The firm tone of the market is maintained. The fol- 
lowing are the quotations referred to: 





The California Fruit Canners’ Association’s quotations, 
f. e. b. coast, om 1911 packing canned fruits are as follows: 
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PE vhrs saKdaceaces $5.00 $4.00 $3.75 $3.50 .... A 
oe Ee 6.50 5.75 5.25 5.00 $4.50 ce 
Apricots, peeled...... 7.50 6.75 5.50 5.25 4.75 ° 
Apricots, sliced....... 750 6.756 5.50 6.25 .... 
*Blackberries ........ .... 5.75 5.50 5.25 4.50 
Cherries (7. A). 00.5 cee see ieune abs ane 
GCROPTIES CPEs) 2c ccc cece vese tea eeu J ales se 
ge RR: Vaca: .. chien d vedas Jee sae 
Grapes (W. M.)...... 5.00 4.00 3.50 3.25 2.50 $2.25 $2.50 
RED 00 K600.6005460.006 ans be Manis. medial? cd-or one ene. 
Peaches (Y. F.)....... ne... Se ae” Eee ere 
Peaches L. C.)....... DP CHP. AR 476---.... 4a. 
Peaones (L.. C. S.)...: 625 GED SQ 4.76.20, cece ov 
Peaches (W. H.)......... cous 5.25 4.75 4.25 4.00 .. 
Peaches (W. H. S.) . "heen eee TO. fake ass. Se 
...  * sere 7 6.75 6.00 5.50 4.25 4.25 
Plums (G6. G.)......0 5. 4.25 oles 3.00 2.50 
a, | re 4.26 400 3.25. .... 2.50 
Plums (G. D.) 4.26 400 3.25 .... 2.50 
Piums (D.).... coos QU 3.00 ee 


*Raspberries ... ofp ox 
*Strawberries ........... 


*Berries packed in enamel lined cans. 
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24 THE CANNER AND DRIED FRUIT PACKER. 


Beans—Sales of quite a quantity of Wisconsin string beans, 
it was reported, were made in the Chicago market at the end 
of the week, prices not being given. The position of green 
beans is very strong, as it appears that New York State 
made about a 50 per cent pack and Michigan and Wisconsin 
also made small packs. As the trade are aware, there have 
been advances in all grades. We hear quoted now: No. 2 
cut green beans, 85¢ to 90c; No. 4 grade, 90c to $1.00; No. 
3 grade, $1.15 to $1.20; No. 2 grade, $1.40; No. 1 grade, 
$1.70. These prices are delivered Chicago. 

Pineapples—There continues here a scarcity of pineapples 
in cans. Hawaiian stock is in very scant supply in the 
Chicago market and there is little Baltimore pineapple obtain- 
able. Reports from the Islands indicate that the pack is 
larger than last season, but that it is short of requirements, 
as the consuming demand has increased so rapidly during the 
past year or two, this being attributed to the highly suc- 
cessful advertising campaign carried on by the canners in 
Hawaii. 

Apples—The apple market continues very weak and Mich- 
igan standard 10s can be bought at $2.25 delivered, Chicago. 
The situation in New York state is unsettled, and offerings 
of No. 10 apples go as low as $2.25 delivered, Chicago, and 
such offerings come from concerns which but a short while 
ago were turning down business at a considerably better 
price. New York State fancy 10s are held at $2.50 f. o. b. 
factory. 

Sauerkraut—New packing sauerkraut is offered, f. o. b. 
factories at 60c from Indiana and Ohio and 67%4c from Wis- 
consin. We hear price of $2.50 f. 0. b. Wisconsin quoted 
on No. 2 kraut. 

Pumpkin—Quotations on this article are 55c¢ f. o. b. fac- 
tories in the middle west for standard quality. Some fac- 
tories, for extra standard, are quoting 574%4c. No. 10 stand- 
ard Indiana packing is quoted at $1.65 f. o. b. factory and 
No. 10 standard Ohio at $1.75 f. o. b. factory. 

Succotash—Somewhat more demand is reported for succo- 
tash, based on 82\%4c to 90c per doz. for eastern pack, de- 
livered in New York. 

Sardines—Tiring of the fierce competition which has 
foreed market prices down to lower levels, packers of do- 
mestie sardines have advanced their quotations or with- 
drawn altogether from the market. Our advices indicate 
that the majority of leading packers of domestic fish con- 
tinue to quote $2.25 f. o. b. Eastport on quarter-oils in key- 
less cans, though it is stated they are reducing the quan- 
tities which they will sell to individual buyers. 

Salmon—The market holds very firm here under limited 
spot supplies and still more limited offerings from the Pa- 
eifie Coast. Red Alaska is very firm, also medium reds, 
while there are virtually no offerings, so far as we hear, of 
either Puget Sound sockeyes or Columbia river chinooks, 
and of course on these the market is exceedingly strong. 


Dried Fruit Market 


Apples—Apples are inclined to be quite easy at present 
in Chicago market, due to freer offering. Prime are quoted 
at 7%e to 8c; choice, 84e to 8%4ec; fancy, 9e to 9%4e. Re- 
ceipts in Chicago at present are quite large. Chops are 
worth from 1c to 3c; waste, 1%c to 2¢ per Ib. 


Pickles and Kraut 


Pickles—The situation shows no real change since a week 
ago, prices remaining firm, quotations being still about $5.75 
to $6.00 basis for mediums, f. o. b. factory. 

Sauerkraut—The scarcity of spot stock is noticeable. The 


market is firm at around $5.25 for 40s f. 0. b. Chicago. 
»Canners’ Supplies 


The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 
































es 2 EE oan ds Ghecagecidanntaaseaceckeg $ 9.25 
ING). Be, 19G™ OMOMIMT 2.0 cciccccccccdecccecscces « 12.50 
Nk ee, ES GI 005 0.0% scents ce mebdbgelewe outhe 16.25 
i we ME Cevecccktcccneceecsyearestoncns 16.75 
2 eg fg rr reer eer errr 42.00 
Solder Hemmed Caps. 

Re os A ee RR ee ee 

ee ee ee ee ere ee ee ee 1.30 

ON rey eee Cee Pete 1.50 

FN I ae oe een ee oe ye 1.70 


The Sanitary Can Co, quote prices on Sanitary cans for 
the season of 1911 as follows: 


Plain Inside E ’ 

Tg Wig oye ia i ak 1075 13... 
De es ae “7s 6 3 (f........ $13.75 
RT me 00) (8%... Pr 
3s 4% in. high 19.50- 3 s 4% in hich oP 
3 s5 in. high.... 2000 3 85. in hice - oe 
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Premiums for cans made from A grade charcoal sinica 
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Premiums for cans made from Kanner’s Spee} 
I r : . : S Special . 
No. 1s, 40¢; No. 28, 60e; No. 2%48, 75¢; No. 3s 85e; Me 
$1.75 per M. » 99€; No, 103, 
The Continental Can Company quotes the follow; : 
rd - ow 
f. o. b, shipping point, on packers’ cans for 1911] a _ 


No. 1s, per M., 19%” opeming................. $ 9.95 
No. 2s, per M., 1%” opening...................00°°" 12.59 
No. 244s, per M., 275” opening....................° ba 
No. 3s, per M., 275” opening......................- + 
No. 10s, per M., 234” or 2%” opening............._ | 42.09 
Solder Hemmed Caps. a 

ee i Ee 6 pitas wtp Sie Sela ses Bb bs si Skee $ .90 
Die: Mi EE a sid D ib hais nd melenstiesmhudan andvcdeas ee 1.30 
Ce Min BNE IE es ser sui vns onsen nessiscchncecce 

The United States Can Company, Cincin nati, O., quotes 


prices on packers’ cans for 1911 as follows, f. o. b. shippin 
point: yi 


eo A ee 
te ee 12.50 
Pee rn cee 16.25 
i PUNE BIR sch ote 4.4014 ZWivcee's bo cdc deck 16.75 
Pe I NN I ls clara SN gstdees dsc cca ce 42.00 


Quotations on sanitary cans by the United States Can 
Company for the season of 1911 are as follows: 


Plain. Inside Enamel Cans, 
ye Ore. — EE AE SOUR 
Masses enedde weaned 14.75 © Biscsenscadteeeeee 18,25 
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OD: OeiitsGedindnteds OE: BE Ds cw dinscces sieaal 54.00 
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The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 0. b. 
shipping point: 


OS Oe, errr er rete ror $ 9.25 
lS ES RR Pere ee eT eee reer ee 12.50 
Co OS} Sea ere errs 16.25 
WE a os Kawa asdcasetsed neces acc¥an 16.75 
We I Es SS Kato tindavapavediancecstan 42.00 
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ee 2 eae rrr rere Te $ .90 
EOE RA Ar peerererrreey 1.30 
Pe Tere Tere eer TT 1.70 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o° b. Baltimore: 


INGE AM, WOE Whose ccc ccevesccccesenseisenctes $ 9.25 
eS en ee ee ee eee ee ee 12.50 
ie eS BR pperrrrerrerer rer et cr 16.25 
ING. BB, POE Moors ccc cacceccsencvonnccveecense 16.75 
ey errr er reer rrr ee 42.00 
Solder Hemmed Caps. 
te Se 2 errrerrrrrrrrrrrerrrirerr 
Py im., por M.......ceccececccccccsvcceccecs 1.30 
eS Aree ee rie 1.70 


Pig Tin—The Syndicate is again at work ‘‘rigging”’ the 
market, although conditions here are not exactly favorable 
to any sensational advance. They, however, control the 
situation and are evidently working for a long pull, being 


interested in all deliveries over the next three. or four 
months. 

We quote f. o. b. New York: 

Spot. Oct. Nov. Dee. 

1 to 15-ton lots.........$40.35 $40.35 $40.35 $40.25 

lto 4-ton lots......... 40.60 ; sau ouekl 
Tinplates—Prices f. o. b. mill: 

Bessemer Steel Cokes. . 
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U. S. CAN 

















Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 














United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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BALTIMORE, Mp., October 9, 1911. 

Epitor CANNER: And the little tomato ‘‘ boomlet’’ continues 
to grow and bids fair to develop into a healthy, vigorous 
‘*boom’’ during the winter and spring. It is safe today 
to state the market as being $1.00 f. o. b. Baltimore for 
No. 3 standards, with every indication of a further advance 
during the next few weeks. Baltimore packers are scouring 
the Peninsula for raw stock, paying as high as 30¢ and 35¢ 
per basket f. o. b. shipping point. With freight to Balti- 
more added, these figures are equivalent to from 80e to 
90e per bushel, or about $26.00 to $30.00 per ton. A num- 
ber of packers, both in the city and in the country, are still 
behind on their future sales, and where they will get the 
raw fruit with which to pack and fill orders is a conun- 
drum. Reports from the growing end say there are not 
many green. tomatoes left on the vines, so it will not 
matter very much whether we have open fall weather or 
not, as the fruit is not there to ripen. 

Truly the tomato packer’s lot is not a happy one, for 
he has a very hard row to hoe. He goes to work in the 
spring, contracts for a certain amount of acreage, also cans, 
eases and labels, and then sells a modicum of futures. Then 
he patiently waits for the packing season, and, as a rule, 
he ‘‘gets it in the neck,’’ either because the crop fails or 
beeause it is big. It is a gamble all through. Take as an 
illustration the case of a man who contracts for, say, 400 
acres tomatoes. If he has smooth factory running in season 
and an average crop of fruit, he should get 40,000 cases. 
Now, says he in the spring: ‘‘I will be conservative and 
only sell 30,000 cases futures.’’ The season comes along, 
the crop is good and he gets 40,000 to 45,000 cases. The 
market then probably eases off in the fall and he has 10,000 
to 15,000 cases to sell at the lower figure, perhaps 70c or 
65e, thus losing about as much on his surplus as he would 
make on his sales of futures. But take it the other way. 
The crop practically fails (as it has this year), and he 
only gets 50 per cent to 60 per cent of an average. Then he 
packs only about 20,000 to 22,000 cases, with which he has 
to fill his 30,000 cases future sales, and has to buy 8,000 to 
10,000 eases at a big advance. So he gets it both going 
and coming. The ‘‘via media’’ is a good course for the 
tomato packer to pursue, but it is hard to find six months 
before packing season. Judging from an experience gained 
in over twenty years’ connection with canned goods, I am 
convinced that the big mistake tomato packers make is in 
selling futures at too low a price. They should refuse busi- 

















SANITATION + SYSTEM — SUCCESS 


“George, | was telling Mrs. Nichols about your catch- 
ing that big pike through the lower fin, and when | 
thought about it | laughed till |! cried; | really believe you 
never swore once.” 

“Mary, if | had caught that fellow twenty years ago it 
would have been worth a fortune to me.’’ 

“1 don’t see how that comes.” 

“It was a lesson in Salesmanship. Here | had that big 
fellow hooked through the central fin, which left him per- 
fectly free to fight, but | had a string on him all the time 
—and what if it did take 30 minutes to land him, if | got 
him in the end. |! am going to impress that on my sales- 








men anyway, IF YOU CAN GET A STRING ON YOUR 
CUSTOMER PLAY IT TO WIN.” 








ness at less than 82%c to 85c, and, taking one y : 

another, they would be the gainers, "even if they so Np 
of future sales. Yet I have no doubt but what lot: . 
packers will be open for future business next spring pgs 
to 77%4ec, even though in all probability the spot Rd sr 
will be $1.20 to $1.25. The old adage that ‘‘a burnt and 
dreads fire’’ does not apply to the packing business vs 

And now what of the actual spot market today? I hay 
already said that No. 3 standards are held by most pack a 
at $1.00. Sales were easily made last week at 95e. There 
are plenty of buyers for No. 2 at 75c, but packers pe: 
asking 80c. Number 10s are eagerly sought after at $2 rh 
but they are held by some at $3.00. is 

Corn—Market is slightly easier, as some of the packer: 
who have a little surplus are pushing for orders, Demana 
is only fair and will probably continue quiet until jobbers 
have distributed what they bought as futures and have to 
come in for renewed supplies. I expect to see corn sa 
a little during the winter, but will doubtless rebound re 
the spring, as the total pack will not be larger than the 
country’s requirements. Standard Maine style can be 
bought in ecarload lots at 70c f. o. b. country and T0M%e 
f. o. b. Baltimore, and possibly some packers can be found 
who would shade these figures 24%c. Standard shoe peg can 
be bought 70c f. o. b. country factories, and extra quality 
at 75e. Whole grain Evergreen can be bought at 65c f. 0. 5 
in ear lots. There will not be a great carry-over of corn, 
but as many packers want to clean up stocks, they are in 
a selling humor. ; 

Apples—Are easy at 70c for No. 3, with a seller to be 
found here and there at 6714c for carload lots. No. 10s can 
be bought at $2.10. 

Pears—This line is now being packed. Quality is fine— 
being rather above the average, as, on account of smaller 
erop, the fruit has sized up well. There is no change to 
report in the market, standards in water being obtainable 
at 70e to 75e. Standard in light syrup at 80¢ to 82%e, and 
in heavier syrup at 95e to $1.00, Extras are bringing $1.10 
to $1.20. TARTAR. 





New York 























New York, October 9, 1911. 

Epitor CANNER: The feature now is the rise in tomatoes. 
Salmon has shown a little gain, and all other articles are, 
so far as first hands are concerned, in shape to move up 
on the slightest show of increased buying. The market in 
detail is reported as follows: 

Tomatoes—The actual rise in this article took effect last 
Tuesday, when, following up an effort to do business on a 
fairly large scale, prices jumped to 90c¢ factory on No. 3 
and 70e on No. 2. On that day it was possible to buy No. 
10s at $2.85 factory. On the basis noted some buying was 
done. Bids of 20c¢ factory were declined on Wednesday and 
Thursday, and on Saturday it was considered difficult to 
buy at 95¢ for full grade. As a matter of fact, this figure 
was paid on several lots for local account. Holders in all 
quarters are stiff in their ideas and the belief is fixed that 
a much higher level will be seen before the end of the 
month. The fact of the matter is that stocks on first hands 
are not to be had. If the tomato pack this year runs over 
8,500,000 cases’ it will surprise a great many people here 
who are ordinarily well informed on pack conditions. 
Canada was a buyer through New York brokerage houses, 
but it is not believed that much stock went over the line. 
Based on a prospective rise the market at the close stood 
about as follows f. o. b. factory point: Full standard No. 
3s, 92I4e to 95e; No. 28, 72%4c to 75e, and No. 10s, $3.00 
to $3.15 per dozen. Off grades can be secured at conces- 
sions of 2%4¢ to 5e per dozen, as to quality and condition. 
The course of the market from now on will be watched 
with marked interest. Buyers are trying to purchase con- 
siderable lots at concessions, but they are not willing to pay 
prices asked. New Jersey No. 3s sold at 97%¢ to $1.00 
factory. On 5-inch stock $1.05 per dozen has been paid. 
No. 10s are $3.25 in a jobbing way. 

Salmon—Stocks are moderate. Late arrivals have been 
taken in by jobbers, and there was no surplus. Stocks held 
by two factors here representing surplus in the hands of 
large dealers, are quoted strong at $2.00 per dozen for red 
Alaska talls. Bids of $1.95 a dozen have been refused. It 
was possible to buy to arrive late in the month at $1.90, but 
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at the close there seems to be little of this stock available 
under $1.95. A little business in medium red salmon has 
been done at $1.50 here. Pink talls are steady at $1.20 to 
$1.25, with only occasional sales possible at the quotation. 
To arrive it is possible to do $1.15 to $1.174%4 per dozen. 
Chums are dull. No stock of consequence is here. Columbia 
River and Chinook salmon rules strong and, while not 
active, there is a comfortable jobbing business in progress. 
Sockeye talls sold in a small way at $1.95 to $2.00 per 
dozen. A considerable lot of salmon is made due about the 
end of the week. 

Sardines—In domestic sardines the only feature to note 
is the rise of 10c¢ a case on % oils in eartons. Stocks in 
this grade are said to be smaller and the increased cost to 
pack warrants a higher level. In standard grades keyless 
Y% oils are still offered at $2.25 per case f. o. b. Eastport, 
Me. On small lots some sellers ask $2.30 per case. There 
have been no changes in any other description from last 
week. Best posted authorities here assert that the run of 
fish is moderate, and that there is no accumulation of. fish 
in any grade held back by packers. A good deal of stock 
has been sold to jobbers in all sections of the country. 
Imported sardines closed with an advance of about 25¢ a 
ease on spot. Cables from France indicate that little or 
nothing ig to come forward this season, owing to the par- 
tial failure of the catch. Similar advices are in hand from 
Portugal. In the meanwhile the market rules quiet but 
very firm. 

Lobster—Little stock is on hand. Orders are mainly for 
spot. Last sales were at $5.00 per dozen for No: 1 flats, 
$4.75 for No. 1 talls, and $2.85 for halves. 

Corn—This article is the cheapest in the canned goods 
list, but so far this month it has attracted little attention 
from jobbers. State packers quote little under 80e to 85e 
per dozen. Southern Maine style corn offers at 70c¢ per 
dozen f. o. b. factory and up. A feature at the close was 
the offer of Maine corn (so-called standard) at 72%4c to 75e 
a dozen f. o. b. factory to Portland. It is stated here that 
much of this low-priced corn is of stock touched by frost. 
Brokers and jobbers complain that the offering of this 
inferior corn is certain to have a bad effect on the market 
for other and better stock. State packers in most cases are 
not offering fancy corn, the claim being made that the 
bulk of fancy stock has been sold under contract. 

Peas—Offerings on all grades of peas are closely cleaned 
up. Jobbers are looking for lots in standards at $1.20 here, 
but there are few lots to be had under $1.25 and $1.30. 
Sifted sorts are also more firmly held, a little ‘business 
having been done this week up to $1.45 laid down. Soaked 
peas based on 57%4c delivered for No. 2s are harder to find. 
A geod deal of business has been done at the figures quoted. 

String Beans—Southern strings in green stock developed 
a little easiness early in the week, and it was possible to 
buy No. 3s at 75e to 80ce delivered. Business in No. 10s was 
done on the basis of $2.75 to $2.80 delivered. No. 10 wax 
was held at $2.35 to $2.40 per dozen. State Refugees closed 
firmer at $1.65 for No. 1, and $1.00 to $1.10 on No. 3s. No. 
2s are harder to find at $1.40. These prices are for full 
grade stock. Occasional offerings in off grade are to be 
had at concessions. 

Miscellaneous Vegetables—A considerable business is done 
in pumpkin and squash, with State No. 10s selling in a job- 
bing way at $2.25 on fine grade in new pack. No. 3s are 
not on request. Sweet potatoes are steady, but the call is 
moderate. Spinach is firmer on the basis of 8244c for No. 
2s, $1.021%4 for No. 3s and $3.35 for No. 10s, laid down here. 
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Apples—An easier tone is reported for No. 10s j 
pack for fall delivery, based on $2.40 to $2.50 = State 
Maine No. 10s of fair grade sold out at $2 30 t dozen. 
delivered, but there seemed to be no special buyin 4 _” 
the opinion that the market will go lower as ping a 
season for canned stock is fairly opened. Southern the 
10s are offered down to $2 f. o. b. factory. Buyers oo 
anxious for this fruit, however. a 
Pineapples—Deliveries of Hawaiian stock 
the hands of buyers on contracts, and ther 
A few sales of No. 2% extra sliced were re 
$2.35 per dozen. Bids of $2.30 were delivertd’ ae se > 
day, and in a small way up to $2.40 has been paid Other 
grades in Hawaiian stock are in small compass and badly 
needed by jobbers. Larger shipments are in transit by 
water route. Southern packed stock is held more firml, 
but the trade is not active. ¥ 
Peaches, Pears and Apricots—California lemon-elin 
peaches are scarce im*all grades and the trend of valias 
is up. Buyers are taking no more stock than they actualy 
need to cover the wants of the trade, pending : 
from the coast. These are coming forward more slowly 
than usual. Pears are scarce, but there is plenty of stock 
in sight to arrive. Apricots, on the other hand, are firmer 
under a fair local call. Some lots in standard No. 2% cans 
sold on Saturday at $1.45 per dozen. There is no surplus 
to be noted in the hands of jobbers in any quarter. South. 
ern peaches have met a fair outlet based on the prevailin 
rate of $2.50 per dozen delivered on No. 10s. 8 
Hupson Street. 


have gone into 
€ 1s no surplus, 


deliveries 
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PORTLAND, ME., October 9, 1911. 

EpiTtor CANNER: That ‘‘all roads lead to Rome’’ is a saying 
since the. days of Julius Cesar, while just now all the 
eanned goods talk is about the Maine corn pack, and its 
bearing on the general canned goods business. I see no 
reason for changing my opinion from those expressed in 
my previous letters, and insist that the range in prices and 
inequality is kaleidoscopic. The facts are not all known, 
except that the pack is over—that much is certain. The 
canners are sorting the cards, some holding trumps, but 
the discard is large. 

I know that it is going to be difficult to find fancy corn 
a little later, while, strange as it may appear, notwith- 
standing the surplus of off-standard and standard, even this 
is selling rapidly. It will not last long at the present rate 
of sales. Few packers know where they stand as yet, nor 
will they for a week or two, for the above reasons. In the 
meantime, there is a shortage of labels. This is serious, 
and is holding back shipments. About this time every 
year buyers are in a hurry for delivery, and the packers— 
like Barkis in ‘‘Pickwick’’—are ‘‘willin’,’’ but the usual 
delays, Wiich are expected every fall, have been increased 
this year. A shortage of cars is also apparent. 

There is a possibility this year of having some litigation, 
for nearly every packer refused to take corn from the farm- 
ers that showed signs of being touched by frost. Several 
factories were closed on this account right in the midst of 
packing. I think that all the damage was done on the 
night of September 15, and was not so extensive as feared 
at first. In the course of a week or two conditions will 
be clearer, and it is a good time for shrewd buyers to be 
alert for the bargains, for the chances will soon go, since 
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he shortage in the tomato and pea market must be carried, 
~ later, by the corn packers. 
Apples—Apples will be abundant, and some look for the 


sooner or 


reappearance of the $2.25 per dozen goods. This is not 
with us yet, however. ’ : 
and Squash—Packing has just commenced, and 
I hear of no offerings until after contracts are filled. 
Lobsters—Plenty of demand, but there are no goods to 
d. p P , 
be De A few are being packed on the basis of 80c for 
No. 1—6 ounces—from good packers, and 75¢ by those 
whose reputation is not so good. INDEX. 





New York Dried Fruit Market 











New York, October 9, 1911. 

Eprtor CANNER: The week has been one in which the general 
movement has been light in practically all stock on offer for 
spot and future delivery. Buyers seem disposed to await 
delivery of all new pack fruit, of which they hold con- 
siderable under contract. This applies particularly to Cali- 
fornia stock in prunes, raisins, apricots and peaches. In the 
last three items the tone seems easier, and there is less dis- 
position to buy for shipment from the Coast, particularly 
as a great deal of stock is here on consignment and is seek- 
ing an outlet at lower figures. A few sales of choice apri- 
cots in 25 lb. boxes sold at 15c, and it is said that this figure 
ean be shaded on firm offer. Peaches are easier on chaice 
in 25 Ib. boxes, with sales reported on jobby order at 1le. 
Some fancy Jumbos sold down to 13%4c, but a few lots of 
exceptionally high grade can be picked up at 144%c. This 
figure at the close was away extreme. 

Prunes, The market is again higher with little or no 
stock in 30/ and 40/ to be had for any shipment from the 
Coast. A good many resales of early contracts are recorded, 
at anywhere from le to 2c advance over original purchase 
price. These sales are of stock nearby to arrive. The 
general offering at the close was 6c four size bag basis on 
60/ to 90/, with %e to %e premium on 50/ for October 
shipment. Some packers are refusing to execute orders for 
October-November shipment except at an advance over 
present quotations. A good many lots in new crop prunes 
have come forward, and on this fruit the market is quoted 
at 12%ec to 13¢ for 40/50; 10%4¢ to 10%e for 50/60; 9%e 
to 10¢ on 60/70; 8%4e to 9e on 70/80; 8e to 8%e on 80/ to 
90/; 74e to 7%e on 90/100, and 6%e to 7e on 100/120 in 
25 Ib. boxes. Buying is slow at these figures in all quarters. 
A sale of Oregon 30/40 on contract was recorded at 74%4c¢ 


basis f. 0. b. Coast for November-December shipment. The 
prune market is vertainly very strong. 


Apples—Surface indications at the close pointed to a 
lower market on State stock. One operator wired that the 
apples were being blown off the trees by storms, and that 
this fruit was moving to the evaporators as fregh fruit 
where it was found unsuitable for barreling. Bids were 
solicited with offerings more freely made at 8c for State 
prime f. 0. b. shipping point. A great deal of stock has 
come forward for export, and while arrivals are heavier than 
usual there does not appear. to be much offered on the open 
market. Fancy in boxes sold this week at 10%4c¢ to 11e; 
choice at 9%4¢ to 10ce; prime at 8%4c to 9%c. Much’ com- 
mon to good stock was sold at 6%¢ to 74c. A good many 
lots on Southern 44s were moved at 74c¢ to 7M%e as to 
quality and condition. There is a fair call for future chops 


at 2%e to 2%c in barrels for late delivery and 2\c to 2%e. 
A good many lots in future waste were sold this week at 
HELLGATE. 


1%e for loose. 
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MUSHROOMS WERE NOT CANNED—GORRELL CALLS 
CHICAGO TRIBUNE. 


Bel Air, Md., Oct. 5.—[Editor of The Tribune.]— 
In your issue for September 27 you published an item 
entitled, “Mushrooms Poison Five,” going on to say 
the mushrooms were canned. 

As soon as this was brought to our attention we 
wrote the parties concerned and are inclosing copy 
of their reply to our inquiry. : 

During the last year we have investigated over one 
hundred alleged ptomaine poisoning cases and not in 
any instance have we found the reports true. We do 
not believe that you intend to do us an injury, and yet 
you can appreciate our position in asking you to pub- 
lish some statement that will correct the impression 
given and take the blame from the canned foods in- 
dustry. FRANK E. GorrELL, 

Secretary National Canners’ Association. 

[Mr. Gorrell incloses a letter from Ella Magalski 
of Chicago saying: “The ‘newspapers’ have exag- 
gerated our poisoning by mushrooms to a great extent. 
We got the mushrooms from a friend, who had picked 
them the Sunday before.” | 


HAMILTON COPPER AND BRASS WORKS REPORT BUSI- 
NESS GOOD. 

The above concern, of Hamilton, Ohio, has had a 
very active season, and their fall and winter business 
is expected to exceed that of any previous year. They 
have been building copper steam-jacketed kettles for 
the preserving trade for the past thirty years and pos- 
sess the facilities and the know how to produce the 
class of goods this trade demands. Quick deliveries 
can be made on special and large size kettles as well 
as on smaller sizes. 

Pure and extra heavy copper is used in the con- 
struction of Hamilton kettles and only first class 
workmen are employed. All kettles go out under 
guarantee. Among the season shipments are noted 
the following: Six 250-gallon kettles to Acme Pre- 
serving Co., Adrian, Mich.; six t1o-gallon tilting 
jacketed kettles to McIlhenny Co., Avery Island, La. ; 
four 500-gallon kettles, block-tin lined, to E. Prichard, 
Bridgeton, N. J. 

PROPOSE NEW INDIANA CANNERY. 

A report from Columbia City, Ind., states that “A 
representative of a canning company has been at St. 
Louis Crossing soliciting stock and trying to arouse 
interest in a proposition to build a new canning fac- 
tory there. The plan is to build this winter and be 
ready for work when spring comes.” 


PEA VINER 


Triple Beater System (Patented) 


THIS IS NOT A ONE-HORSE 
MACHINE —IT HAS THE 
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G. M. Ahrous & Co., New York, have moved into larger 
quarters in the Franklin-Hudson building. 

W. P. Marshall, of Murchert, Reeves & Co., Trenton, N. J., 
spent a part of Friday in the New York market. 

J. H. Blackwell, of J. H. Blackwell & Son, Trenton, N. J., 
was a visitor in the New York canned fish trade on Tuesday. 

Grafton Johnson, of Greenwood, Ind., was a visitor at the 
offices of J. M. McNiece & Co., in New York, on Monday last. 

William W. Vaughan, of William W. Vaughan & Co., of 
Detroit, Mich., was a visitor in the Chicago market on Sat- 
urday. 

F, Rankin, of C. A. Weston, wholesale grocers of Portland, 
Me., spent several days among the New York jobbers during 
the week. 

E. F. Hogan, of the United States Canning Co., of Buf- 
falo, N. Y., was a visitor in the Chicago market a few 
days ago. 

G. W. B. Roberts, of Thomas Roberts & Co., Philadelphia, 
was a visitor at the New York offices of the company on 
Thursday. 

D. C. MacNichol, of the MacNichol Packing Co., Eastport, 
Me., spent part of the week with Johnston, North & Co., 
New York. 

Carl Virgin, of the Chicago office of the American Label 
Manufacturing Co., has left on a trip to points in the 
Southwest. 

F. B. Caswell, the well known canned goods broker of 
New York, has been appointed Eastern agent for the Jewett 
& Sherman Co., of Milwaukee, Wis. 

C. D. Morton, head of the firm of D. & E. Morton, London, 
England, preservers, is in New York with headquarters at 
the offices of the Standard Importing Co. 

A. E. Slessman, of the Fremont Kraut Co., Fremont, Ohio, 
spent a day in Chicago last week. He reports that his 
concern has booked a large volume of business. 

A. W. Sisk, of A. W. Sisk & Son, Preston, Md., spent a 
part of Tuesday in the New York canned goods trade. He 
estimates this season’s tomato pack as about the same as 
last year. 

We don’t imagine that anybody will disagree with Dr. 
Wiley in his assertion that good health of the people is 
a national asset. Even the Doctor’s worst enemies can’t 
take a stand against this. : 

Mr. McGuire, in company with Mr. Riordan, president 
and general manager of the Alart & McGuire Co., of New 
York, visited Chicago a short time since, attending the 
meeting of the National Pickle Packers’ Association. 

E. O. Grosvenor, of Henry P. Williams Co., Detroit, Mich., 
stopped over in Chicago on Saturday on his way to Michi- 
igan. Mr. Grosvenor reports the tomato season practically 
over at Paoli, Ind., where the company’s pulping station 
is located. 

A number of Chicago brokers have become associate 
members of the Commercial Exchange, the name of the 
Chicago grocery jobbers’ organization. The purpose of this 
is, we understand, that any trade abuses that may from 
time to time need correcting may be adjusted on a friendly 
basis. 

‘*Deacon’’ W. J. Tilghman, of Chicago, known as the 
‘*Tomato King,’’ celebrated his seventy-seventh birthday 
Thursday last, October 5. The ‘‘Deacon’’ is as sprightly as 
he was ten years ago and as alert and able as any broker 
on the street THE CANNER wishes him many more birthdays 
and many more years of usefulness. 

Dr. Hittner, a director in the Seymour Kraut Co., Sey- 
mour, Ind., was in town Saturday. He reports that there 
is a large crop of cabbage in his section and that their plant 
is running full time. Many heads of cabbage, Dr. Hittner 
stated, are weighing from eighteen to twenty pounds, and 
one farmer reported a yield of twenty-two tons per acre. 

Ruge Bros. Canning Co., Apalachicola, Fla., is one of the 
old-established cove oyster concerns, having been in the 





=" 0 
cove oyster canning business since 1886, duri : . 
this concern has established an enviable occa by 3 
reliability and responsibility. They have recent] ie 4 
announcements incident to the opening of the oyster etinens 
They are large shippers of raw as well as canned oyster; ay 

N. H. Fooks, of N. H. Fooks & Co., Preston, Maes 
visitor in the New York canned goods trade on Thursds : 
He reports a decided shortage in the pack of No, 2 and Ny, 
10 tomatoes in this season’s production. He stated that ‘i 
side of Baltimore there are practically no No. 2 to be had, 
and as the pack of No. 10s has been unusually light — 
packer has any surplus to offer. It was his opinion that the 
shortage in the 1911 pack of tomatoes will be a surprise to 
jobbers and brokers. . 

Among the week’s callers at THE CANNER office were 
Messrs. D. A. Connell, sales manager of the United Broker. 
age Co., whose executive offices are at 305 North Michigan 
Ave., Chicago, and C. J. Hall, formerly of the Hall Broker. 
age Co., of Oklahoma City, now manager in that city of the 
United Brokerage Co.’s branch. They are two keen busi- 
ness men, of strong personality and fine selling ability 
Mr. Hall stands very high with the jobbing trade in his 
city and section. Mr. Connell goes to New Orleans shortly 
to open branch offices of the United Brokerage Co. in that 
city. 

Messrs. Martin Wagner Co., of Baltimore, are sending 
some of their friends a copy of Senator Vest’s beautiful 
tribute to the dog. It is but a paragraph, beautifully 
printed on tinted stock, and at the top of the sheet appears 
a reproduction of Martin Wagner Co.’s famous ‘‘Dog’s Head 
Brand’’ trade-mark, the head of a huge St. Bernard which 
appears on the label of this sterling old pioneer canning 
concern. The Martin Wagner Co.’s ‘‘Dog’s Head Brand’? 
long ago earned a distinguished position with critical ‘con- 
sumers. It appeared on goods of merit and became a sign 
by which quality was to be distinguished from inferior 
goods. ‘‘Dog’s Head’’ is a brand with a meaning. 


PRESERVED FOOD STOCKS SMALL. 

“For the first time in my experience of fifteen years 
I have never had such a small stock of dried fruits, 
canned goods and everything else on hand as I have 
now,” said a leading commission merchant in discuss- 
ing the scarcity of spot stocks and prevailing high 
prices. “The demand for what I have is in excess of 
my ability to supply it in spite of what we considered 
to be high prices.” 
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est requirements of sanitary and bacteriological science. 
Made TO a standard consistency of 1.04 specific gravity. 
You KNOW what you are buying. 


Detroit, Mich. 





PAOLI Tomato PULP 


Made BY experienced manufacturers according to the strict- 


HENRY P. WILLIAMS COMPANY 


Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in “The Highlands of Indiana.” 


Made FOR those who are particular as to the auality of 
their product. 
Paoli, Ind. 
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Our General Catalog No. 40 is 
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most complete catalog issued on 

















Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ OHIO 
THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
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Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 


are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 


CHAIN all CONPARY 


LE WACU KEE 
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FACTORY OF THE NAOMI CANNING CO.—CON. bility and durability with cheapness as compared with 
STRUCTION, See sarin. TO either brick or lumber. The large concrete blocks used 
in this three-story and basement factory were molded 
Development in plans and methods of canning fac- and the building erected under Mr. Wiley’s personal 
tory construction has been quité rapid in recent years, direction and supervision, so that he may almost be 
enough so that almost every new large plant represents said to have built his own factory, and in ‘doing so he 
a step forward in cannery architecture and arrange- completed a plant which is of strictly modern type, the 
ment, all tending to the more economical, expeditious last word in sanitary and economic effectiveness and ‘ 
and cleanly handling of the raw product in its journey model for others to follow. The disposition or ar- 
from the field to the can. Description of such plants rangement of the rooms and the general architectural 
aids the industry in general in keeping up-to-date in features are after Mr. Wiley’s own ideas, based on his 
these matters. long experience as a canner. 

A brief and condensed outline of the layout of the 
plant and its construction are here given, although we 
regret that the accompanying exterior view of the fac- 
tory isn’t large enough to show more of the detail of 
the plant; also that, on account of the light coming 
from the wrong direction, we were unable to secure a 
satisfactory photograph of the cooking-room, which, 
however, we shall attempt to briefly describe in its 
proper place. 

Corn Is Carefully Inspected. 

The Naomi Canning Company’s factory is a three- 
line plant, and when we visited it in the early part of 
September was running full time on corn, the product 
of some of the finest land in Indiana. 

Starting at the busy husking shed in our trip through 
the factory, we at once observed the carefulness of 
the several women inspectors to pick out-and reject the 
hard or otherwise unfit ears as the freshly husked corn 











F. F. WILEY, PRESIDENT NAOMI CANNING CO. 

























A plant which represents a late idea in canning fac- 
tory construction, and in which the interior arrange- 
ments have been worked out with particular regard for 
easy, rapid and economical handling of the canning 
stock and for the maintenance of the most cleanly and 
sanitary conditions in every department, is the new fac- 
tory of the Naomi Canning Company, Edinburg, Ind., 
the president and general manager of which is F. F. 
Wiley, well known to canners both East and West and , 
for years a prominent figure in association work, being VIEW OF NAOMI CANNING CO.’S. PLANT. 
at the present time secretary-treasurer of the Western 
Canners’ Association and a member of the Executive was carried on a belt-conveyor past their stations. This 
Committee of the National organization. inspection was being rigidly carried on, and if during 
This is one of the few large canning factories in the a day’s run.many hundreds of pounds of corn are re- 
country built entirely of concrete, a material which, we jected, at considerable cost to the company in’ material 
believe, is destined to become quite generally used, lost, this loss is more than overcome by the improve- 
since it combines the desirable features of great sta- ment in the quality of the canned article. We have 


















Standard and Special Filling Machines 


Tell PUMPKIN JELLIES MOLASSES Send 
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“PEERLESS” Huskers 


Demonstrate their capacity and utility in 


100 Corn Sheds 


Operating every day of 1911 Season. 


No Time Lost Through Breaks 


— 











Automatically _ ' Remove 

handle all Husks 

the corn B a Sak 
= ees ~ discharging Fused 
can piace on Corn on carrier, 
feed table. ee = ine 


Ear Shifting Attachment Automatically 
places ears in proper position for cutting the 
butts---eliminating waste. ‘The attachment has 
no fast moving parts to break or wear out. 








Rochelle, Ill., Sept. 21, 1911. 
PEERLESS HUSKER CO., 


Buffalo, N. Y. 
Gentlemen—We are herewith pleased to enclose you our check covering our purchase. of 
your corn husking machines which were installed at our Rochelle factory. 


The writer has today advised our Janesville and Grays Lake factories to also remit you for the 
machines you installed for us ‘at these points. 


Yours truly, 
P.H.Jr. P. HOHENADEL JR. CANNING CO. 








Complete list of users, prices, terms, on application. 


PEERLESS HUSKER CO. 


86 TERRACE BUFFALO, N. Y. 
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never seen more thorough inspection than is practiced 
in the Naomi plant. 

The husking shed is 42 feet wide and 272 feet long, 
built on a solid concrete foundation and with pillars 
of the same material supporting the roof high enough 
to give an abundance of tight and air to the workers, 
all of whom are local residents and selected with more 
than the ordinary amount of care as to healthfulness, 
cleanliness and intelligence. 

Care is taken to protect the women and girl huskers 
from any sort of annoyance. A guard comes on duty 
at the factory at 5:30 in the afternoon and remains for 
the protection of the female help until the factory closes 
and all are gone for the night. 

No Waste Allowed to Accumulate. 

Underneath the belt-conveyor for conveying the 
husked and inspected ears to the cutting room on the 


R. C. MAYHALL, SECRETARY AND TREASURER. 


third floor of the factory is a chain carrier running to 
the rear end of the shed. This is for removing the 
husks, butts and nubbins. No waste matter is allowed 
to accumulate on the floor. Everything of this char- 
acter as fast as it accumulates is raked onto this car- 
rier and conveyed to the outside, where the refuse is 
loaded into the farmers’ wagons and hauled away for 
stock feed. It is the practice of the Naomi Canning 
Company to give away the husks, cobs, etc., but the 
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Terne Plates 
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The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 




















farmers are required to haul them away promptly ; 
order that there may be nothing about the factor " 
ferment and attract flies or give rise to disagrees 
odors. The yard surrounding the husking shed jg kept 
as neat and clean as possible, giving evidence of th 
management’s appreciation of the necessity of salle: 
tion about the food manufacturing plant. ~ 
A Model Cutting Room. 

Next we visited the cutting room on the third floor 
of the factory proper. Here we found the equipment 
of nine Sprague cutters at work shearing the endless 
stream of ears coming up on the chain conveyor from 
the husking shed below. : 

The cutting room floor was strikingly clean and free 
from anything approaching sloppiness. It is treated 
with a special paint which gives the wood a hard finish 
so that the water or juice of the tender, green corn 


LELAND WILEY, ASSISTANT SUPERINTENDENT. 


dropping from the cutting machines immediately runs 
off into the drain running across the middle of the 
tilted floor and is carried out of and away from the 
building so that it cannot become a source of fermenta- 
tion or contamination. The paint makes the floors 
sanitary, but the management, in its carefulness that 
everything shall be scrupulously clean, takes the pre- 
caution to give the floor beneath the cutters frequent 
flushings. An abundance of cold, pure artesian water 


WE BUY TIN ¢ 
SCRAP#: 


THE VULCAN DETINNING CO, 


114 LIBERTY ST., NEW YORK, N. Y. 
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Condensed 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

-{ In barrels of about 240 Ibs. - - 6c per lb. 
PRICES: in 50 and 100 Ib. packages - - 8&c per lb. 
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~— Cimol 


For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors, Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 





-THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Our regulation copper steam jacketed kettles are 
reliable ‘and are built for long service. 

We make this style kettle in capacities from 5 up to 
600 gallons. .They are made out of heavy, thor- 
oughly hammered copper and are guaranteed to resist 
the usual amount of steam pressure. 


We can save you money on your copper 
kettle purchases. Write for prices 


Hamilton Copper and Brass Works 
99-109 Springdale Pike, HAMILTON, OHIO 


































FACTORY HELP 
WANTED! 


WANTED—Man expesienced in the pack- 
ing of peas, string beans and corn. State age, 
whether married or single, concerns connected 
with now and in the past and salary expected. 
Useless for applicant to apply unless having a 
clean record and made good previously. 


TRAVELING SALES- 
MAN WANTED! 


WANTED-—Salesman to do specialty work, 
selling full line of canned fruits and vegetables. 
State age, salary expected, previous experi- 
ence, concern connected with now and in the 
past. Useless for applicant to apply unless 
having a clean record and made good 
"previously. 


THE BURT OLNEY CANNING CO. 
ONEIDA, N. Y. 
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Canning~ Machinery 
Special Machinery 
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“Perfection” Power Crane 


The Sinclair-Scott Co. 


Wells and Patapsco Streets 
BALTIMORE, MD. 





The most annoying of all automobile troubles eliminated by 
the SCOTT DEMO ABLE RIM. 


Change your tire in five minutes on the road. 
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is provided by a 4-inch main which runs right into the 
factory. 
In the Main Canning Department. 

From the cutting machines the corn is -carried by 
gravity down to the second floor into the silking and 
mixing room, equipped with Ulery-Merrell-Soule silk- 
ers and Cuykendall mixers. 

Descending to the first floor, we come to the main 
canning department, equipped with several Merrell- 
Soule cooker-fillers, three Hawkins cappers and sixteen 
Hubbell retorts, with their spray cooling device for 
cooling the cans while yet in the retort after the steam 
has been turned off, an arrangement which obviates 
the necessity for the ordinary cooling tank. 

The retorts in the Naomi Canning Company’s fac- 
tory are arranged in an almost complete circle in the 
south end of the main canning department. In the cen- 
ter of this circle is a big swinging crane, by means of 
which the can-laden crates are quickly and without ap- 
preciable effort carried from the cappers and deposited 
in the retorts and lifted out again after cooling. The 
placing of the retorts is logical and economical, 
enabling the heavy crates full of cans to be lifted and 
moved about quickly and with a minimum expenditure 
of time and labor in the operation. 

For night work the company has its own plant for 
generating electricity. 

Smoking and Chewing Not Permitted. 

In its care to maintain sanitary conditions in the sev- 
eral departments of its plant, the Naomi Canning Com- 
pany absolutely prohibits smoking and tobacco chew- 
ing on its premises. The management are experienced 
canners, thoroughly appreciative of quality and with 
the knowledge of how to pack quality goods, hence all 
unsanitary practices are strictly under the ban. 

In going through their factory and witnessing the 
canning of corn from the arrival of the farmers’ 
wagons straight from the fields to the filling and seal- 
ing of the cans, one is impressed with the completeness 
of the provisions made for economy of handling and 
the care taken to prevent impairment of quality of the 
product. There is an evident cleanliness, an orderliness, 
a system about every operation carried on in the plant 
that could be counted on to produce, even in the mind 
of a first visitor to a canning factory, perfect confidence 
in the purity and wholesomeness of the food canned. 

The officers of the Naomi Canning Company are: 
Friend F. Wiley, president and general manager ; John 
R. Mutz, vice-president ; R. C. Mayhall, secretary and 
treasurer. 

D. G. Stanton is the efficient superintendent, and 
Leland Wiley the bright, active assistant superin- 
tendent. 

The brands packed are the following: “Naomi,” 
“Wi-Ma,” “Blue Moon,” “Queen of the West” and 
“Mama’s Pet.” 

When the Other Fellow won’t get caught in a new 
scheme he’s “backwoodsy”; when you won’t you are 
“conservative.” 


MICHIGAN 


BEANS 
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PURE FOOD PROGRESS. 
(Continued from Page 16.) 





compliance with the state and federal laws and re ulati 

prior to August 3, 1911, may be disposed of til] y —_ 
1912, and printed ‘‘stickers,’’ showing the ‘net wee 1, 
measure’’ of such goods applied before August 1 1919" 2 
protect such goods actually delivered in the state, or eee 
fidely contracted for, for future delivery, prior to A ~ —= 
1912. All goods purchased subsequent to August 3. Wan %, 
contracted for shall fully comply with the Pure F d dh 
Drugs law of 1911 in every respect. =e 

Benzoate of soda, not exceeding one-tenth 
will be allowed in goods ndivally on hand Prats in 
or contracted for then, but must be labeled accordin j = 
cannot legally be sold after August 1, 1912. Goods pate 
ing ea mg sone August 3, 1911, can be legally 4 
if properly labeled, but iniportatio such gooda i ; 
re ey after that date. ' << ok 

Among a lot of notices of judgment under the 
Food and Drugs Act lately iooet by the Dopartnatt 
— og een laa the following of interest to readers of 
N. J. No. 1038—Adulteration and Misbranding of Preserved 

Peach, Apple and Sugar. 1 

At the November term of court, 1910, the United States 
Attorney for the Eastern District of Missouri, acting upon 
the report by the Secretary of Agriculture, filed information 
in the District Court of the United States against the st 
Louis Syrup and Preserving Co., a corporation, of St. Louis, 
Mo., alleging shipment by that company, in violation of the 
Food and Drugs Act, on or about September 22, 1909, from 
the state of Missouri into the state of Iowa, of a quantit 
of so-called ‘‘ Preserved Peach, Apple and Sugar,’’ which om 
adulterated and misbranded. The product was labeled: 
‘*Preserved Peach, Apple and Sugar, No preservative, No 
coloring—Gold Seal Brand Preserved Fruits Guaranteed by 
us to comply with the Food and Drugs Act June 30, 1906. 
Serial No. 8563. St. Louis Syrup and Preserving Co. St 
Louis. ’’ 

Analysis of the product made by the Bureau of Chemistry 
of this department showed it to contain between 23 and 36 
per cent commercial glucose. On May 29, 1911, the defend- 
ant pleaded guilty and was fined $10 on each count, totalling 
$20 and costs. 

N. J. No. 1044—Adulteration of Tomato Catsup. 

On January 19, 1910, the United States Attorney for the 
Southern District of Ohio, acting upon the report by the 
Secretary of Agriculture, filed in the District Court of the 
United States for said district a libel praying condemnation 
and forfeiture of 275 cases of tomato catsup in the possession 
of A. Janszen & Co., Cincinnati, Ohio. 

Examination of three samples of this product by the 
Bureau of Chemistry of the United States Department of 
Agriculture showed the first to contain yeast and mold 
spores. On May 12, 1910, George Spraul Packing Co. filed 
an answer, stating that they were owners of the catsup, 
admitting the interstate shipment, but denying that the 
product was filthy, decomposed, and putrid. The case came 
on for hearing, and a jury trial was had, resulting in a 
verdict in favor of said claimants. Following this verdict 
the United States Attorney moved for a new trial, which was 
granted. 


DENVER APPLE CONGRESS. 

Denver. Coro., Oct. 2.—Fruit growers and dealers 
in all districts of both the East and West are taking a 
deep interest in the American Apple Congress, which 
will be held here the week of November 12. From in- 
formation received by Clinton J. Oliver, secretary of 
the congress and manager of the exposition, it is esti- 
mated that fully 1,500 delegates will attend the con- 
gress. Apple exhibits are expected from every apple 
producing section on the American Continent. 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. - Saginaw, Mich. 
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Here’s the new 575-page WELLER Catalog 
—an encyclopedia of WELLER-Made Products 


Every canning factory owner, manager or superintendent should have a 
copy of this catalog. This is one of the most complete books ever published 





of Elevating, Conveying and Power 
Transmitting Machinery. 575 pages 
of complete descriptions and illustra- 
tions of Weller-Made products for 
handling green corn, cobs, husks, 
tomatoes, cut corn, peas, beans, etc. 
Handsomely printed and bound in 
cloth covers. Write for a copy to- 
day—free upon request. 


Weller Mfg. Co. 


Chicago 




















YOU ARE WASTING TIME 


That you ought to turn into dollars—unless you 
have your machines under perfect speed control. 





“THE REEVES” VARIABLE SPEED 
TRANSMISSION 


gives you a wide range of variation and absolutely 
any speed between fastest and slowest, without 
Stopping your machine, shifting a belt or losing a 
moment’s time. 

For operating cookers, fillers, cappers, blanch- 
ers, etc., it will pay for itself within a short time, 
and continue to show a good net profit. 

Catalog T-15 tells all about it—sent free upon 
request. 


REEVES PULLEY CO. 
COLUMBUS, IND. 





















The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season ? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 


CAZENOVIA, 











N. be 
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ECONOMICAL CONVEYING SYSTEM IN SEARS & 
NICHOLS CO.’S FACTORY AT CHILLICOTHE. 
The Chillicothe, O., plant of the Sears & Nichols 
Company presents during the season a scene of most 
interesting activity. 
Figure 1 shows an outside view of the corn-husking 
building. An arrangement has been installed for 





Figure 1. 


dumping the wagons in the least possible time and for 
delivery of the corn directly to the huskers. A large 
hopper is provided in front of this building, and in 
the photograph it will be noticed that the horses have 
been unhitched and the wagon is inclined at a sharp 
angle, making the work of unloading and distributing 
a matter of but a few minutes. 

The corn is fed by means of the receiving hopper 


Figure 2. 


directly to a dump carrier, which elevates it to the sec- 
ond story and delivers it along the conveyor line wher- 
ever the chutes are open. The corn drops through the 
chutes directly in front of the huskers. 

The quantities of husks are moved by means of a 
small conveyor system in the form of a chain-conveyor 
which travels through the entire building and delivers 
the husks outside, as may be seen in Figure 2. By 
this means the husks are loaded up with the least pos- 


sible trouble and within the shortest time, and there j 
no accumulation. bi 

The corn passes mechanically to the cutters. Ther 
is a by-product to be obtained by sending the pe 
cobs through a screening machine, shown in Figure 
The product of this machine is sold to the farmers for 
pig fodder. 


Figure 3. 


In the bean department, Figure 4 shows a tray- 
elevator carrying beans to the second floor of the re- 
ceiving section. 

The entire elevating and conveying system was de- 


Figure 4. 


signed and erected by the Jeffrey Manufacturing 
Company, of Columbus, Ohio, a name well known to 
the canners of America. 
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a . HAWKINS UNIVERSAL EXHAUSTER 
4 View showing top removed 
GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 

















‘SPRAGUE NO. 6 | SMILEY’S 
PEELING KNIVES / J : PEELING KNIVES 
'55cPERDOZ. | & 4 $1.50 PER DOZ. 














a fn Pte 


COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, IIl. 
PROMPT SHIPMENT 





SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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Export Trade Opportunities 


Reports from Our Consuls Containing Information Relative to 
Markets and Methods Abroad 








A Canadian Importer Wants American Grocery Specialties. 

No. 7399—A business man in a Canadian city in- 
forms an American consular officer that he would like 
to enter into correspondence with American concerns 
engaged in the manufacture of grocery specialties, es- 
pecially those which would find a sale in that country. 


British Firm Desires Agency for American Fruit Products. 
No. 7406—A report from an American consulate 
in the United Kingdom states that a British firm is 
seeking to secure a sole agency for American food 
products not already represented in a certain district. 
The firm is interested only in the highest grade goods. 
The firm in question claims it was largely instrumental 
in introducing into that country certain brands of 
American food products, etc. 
Preserved-Milk Industry in New Zealand. 
(FROM VICE CONSUL GENERAL HENRY D. BAKER, ON SPE- 
CIAL SERVICE IN NEW ZEALAND.) _ 

The production of condensed and powdered milk is 
assuming importance in New Zealand, and during 
1910, 235,590 pounds of preserved milk were exported 
to other countries, of which the United Kingdom took 
185,812 pounds, the remaining shipments going chiefly 
to Australia and to the South Sea Islands. The total 
value of the preserved milk exported in 1910 was $25,- 
g84, which was slightly greater than the value of the 
imports, amounting to $25,417, although the imports 
exceeded the exports in quantity by about 60,000 
pounds. The United Kingdom supplied New Zealand 
with 227,712 pounds, and Switzerland sent 30,392 
pounds. The United States has not had any export or 
import business of importance with New Zealand in 
preserved milk. There is an import duty in New Zea- 
land of 37% per cent ad valorem on preserved, evap- 
orated, or dried milk or cream, with a preferential re- 
duction of 12% per cent ad valorem on imports from 
British dominions. 

POWDERED MILK BECOMING POPULAR. 

New Zealand powdered milk is apparently gaining 
considerable reputation on account of its nutritious 
and keeping qualities, and it has become a formidable 
rival of condensed milk. Much attention has been 
paid to perfecting the process of preparing powdered 
milk, so as to eliminate the difficulty which usually 
occurs in preserved milk preparations, the rising of 
the fatty globules to the top when mixed with water. 
The powdered milk is said to be much more digestible 
and more suitable for infants’ food than condensed 
milk, as it is thoroughly sterilized and contains no cane 
or beet sugar; also the casein, in the process of drying 
the milk, is divided into fine particles as it is in human 
milk. 

Powdered milk as produced here contains about 26 
per cent butter fat, 22.9 per cent proteids, 42.3 per cent 


milk sugar, and 5.6 per cent mineral salts. It consists 
of a flaky powder of cream color. Very complete 
sterilization is obtained during the process of dryin 
off the water, but little or no alteration occurs jn the 
essential elements of the milk. The milk is dried 
within two hours of its being drawn from the cow, the 
cans into which the milk is received having previously 
been’ washed in lime water, then in cold water, and 
finally sterilized with steam. Tuberculosis is guarded 
against by veterinary inspection of the cows, and also 
by the sterilization of the cans, which insures the de- 
struction of all bacilli. 


VARIETIES OF POWDERED MILK PRODUCED 
AND THEIR USES. 


One kind of powdered milk is made enirely from 
skim milk, and is used largely in biscuit factories and 
in the manufacture of milk chocolates, for which pur- 
pose it is exported to England. Its use by biscuit man- 
ufacturers is said not only to improve the flavor of the 
biscuits, but to add about 15 biscuits to the quantity 
made from every pound of flour used. : 

The powdered milk sold chiefly for infants’ food and 
for use with tea or coffee is a desiccated milk to which 
cream and lactose have been added. This milk is now 
recommended by local physicians as superior to any 
of the imported preserved-milk preparations. It has 
recently acquired a reputation in connection with South 
Polar exploration; it was used by the Shackleton ex- 
pedition, some of its having been the main food of 
Prof. David’s party that reached the magnetic pole. 
Two tons of this powdered milk have been ordered for 
the Mawson Antarctic expedition, which will leave 
New Zealand for the South Polar regions in Noven- 
ber, and it is said that with pemmican it will be the 
sole dependence of the expedition in its final dash for 
the South Pole. 

The New Zealand method of evaporating milk into 
powdered form has lately been introduced into Aus- 
tralia. It is anticipated that the development of this 
industry will still further increase the prosperity of the 
dairying interests of Australasia, especially as it may 
add considerable value to skimmed milk, which is now 
fed chiefly to pigs. 

[A list of the firms engaged in the condensing and 
preserving of milk in New Zealand, which accom- 
panied the foregoing report, is filed in the Bureau of 
Manufacturers. | 


REDLICH MFG. COMPANY 


Wooden F ts, Bungs and Plugs. F 
Cider and Vinegar Makers’ Clarifying Shavings. 
Coopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 
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Paste—Gum-—Paste + 


——ALL KINDS FOR—— 
Hand Labeling and Machine Work 











Write to 





| Western Paste and 


Gum Company 


| 2035-2037 Harrison St., . CHICAGO 
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[CLASSIFIED ADVERTISEMENTS 


ry large canner in the United States and Canada, as well as a large majority of smaller packers and aa — 
diment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE : 
aang making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
7 ¢ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be Bn This Office Not Later Than MONDAY 


every 




















=WANTED 




















HELP WANTED. 





WANTED—First-class processor on beans, corn, peas and 
fruits. Give reference and salary. Address M. J. Rosen- 
krans, P. O. Box 205, Prattsburgh, Steuben Co., New York. 


(499.) 


WANTED—Reliable, sober, live man as superintendent- 
processor. Must be good handler of help. Factory operat- 
ing all the year. Address Frank C. Gibbons Co., Home- 


worth, Ohio. (494) 


WANTED—We want to get in communication with man 
thoroughly capable of taking job as superintendent of can 
factory; must be familiar with Sanitary, soldered and mis- 
cellaneous cans; a thorough mechanic and tool worker; give 
references and previous experience, together with salary ex- 
pected. Address ‘‘ Westerner 492,’’ care THE CANNER. 


—_— 














MACHINERY 





WANTED—150 to 200-gal. copper jacketed kettle, 4 re- 
torts, 40x72, 1 pulp finishing machine, one Kern catsup 
finisher. Address Thomas Canning Co., Grand Rapids, 
Mich, (505) 


MISCELLANEOUS. 


WANTED—I have on hand the following tomato pulp, 
lots of contracts for tomato catsup, ete. I want to interest 
some one with sufficient capital who knows the catsup 
making business thoroughly to come here and use the ma- 
terial up on the ground. We have two 300-gallon steam 
jacketed kettles and one 100-gallon. We have pulp tubs 
with plenty of copper coils, catsup finishing machine, catsup 
tanks, bottle fillers and cumplete outfit for manufacturing 
catsup. There is sufficient stuff on hand to warrant a man 
with some capital, energy and ability to take hold. The 
pulp consists of: 

3,000 cans 5 gallon enamel lined whole stock. 

2,500 cans 5 gallon enamel lined mixed stock, about 50 
per cent whole stock and 50 per cent mixture. 

568 barrels whole stock pulp, first-class cooperage. 

250 barrels of bean sauce. 

We have plenty of steam power, fuel and labor, both 
cheap; all machinery electrically driven; fine warehouse and 
shipping facilities. My reason for wanting somebody to 
take hold of catsup end of the business is that I have several 
other lines of business to engage in, and prefer some compe- 
tent person who can take charge of manufacturing and 
manage the catsup end of the business. Address J. Ed. 
Guenther, Owensboro, Ky. (502) 











FOR SALE 




















WANTED—One small or medium size steam jacket kettle; 
state make, size and price. Address the John T. Doyle Co., 
New Haven, Conn. (498.) 








FACTORIES. 


WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 
{*Box 506,’’ care THE CANNER. 


WANTED—KEARNEY, NEBRASKA, has the State In- 
dustrial School, State Normal School; population 7,000; 
raises to perfection everything grown in the middle West. 
WANTS CANNING FACTORY. Address E. Bowker, Kear- 
ney, Neb. (496) 




















: SEEDS. 
WANTED—400 bu. Advancer pea seed. Address Waupun 
Canning Co., Waupun, Wis. (503) 
WANTED—600 to 800 bushels Alaska seed peas. Address 
Dundas Canning Co., Dundas, Wis. (480) 





MACHINERY. 





FOR SALE—Core cutter or shredder, good condition. 
Address Geo. M. Wiedemer, 139 French St., Buffalo, N. Y. 
(501.) 





FOR SALE—Four Huntley-Thomas scalders, latest pattern 
—only used one season. Will sell cheap. Address ‘‘Box 
500,’’? care THE CANNER. 





FOR SALE—Four Triumph apple parers; good as new, 
used two weeks. One Hawkins Universal Exhauster, No. 16. 
Can ship on short notice. Address Wabash Canning Co., 
Wabash, Ind. (489) 








SEEDS. 





FOR SALE—300 bu. Advancer seed peas; machine cleaned. 
Sample and price on application. Address John Blanchard, 
Columbus, Wis. (504) 





YeU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter eff veur mind. ss 2 

RYDER CAN MARKER 

Simple in construction. 

and positive in action. Ready 

for first and everyean. Ty 
grades 


changes for different 
instantaneous stm 








& inefficiency. Las ‘ 
bility. Fully guaranteca. = 


Send for list ef testimonials, 
S.M. RYDER & SON, ™AGAE“ NEW YORK 








SPRAGUE CANNING MACHINERY CO , EASTERN, AGENTS guinggg 














0. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. BE. B. 


McMeans & Tripp 


ENGINEERS 
MECHANICAL ELECTRICAL 


Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
~ CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 
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News for Catsup, Pickle, 








Kraut and Vinegar Makers i 








Adulteration and Misbranding of Cider Vinegar. 

Among the latest batch of Notices of Judgment in 
cases brought under the Federal Food and Drugs Act, 
were Nos. 1036 and 1050, the charge being adultera- 
tion and misbranding of vinegar. 

Notice of Judgment No. 1036 referred to the govern- 
ment’s prayer for condemnation and forfeiture of 80 
barrels of cider vinegar found in possession of the 
Security Warehouse Co., Kansas City. Examination 
of samples from said consignment by the Bureau of 
Chemistry of the United States Department of Agri- 
culture showed the following results: “Solids 1.54% ; 
sugar 0.4% ; ash 0.26% ; alkalinity of ash 23.8% ; acid 
6.23%.” The libel alleged that the vinegar after 
transportation from Illinois into the State of Mis- 
‘ souri remained in the original unbroken packages, and 
was adulterated and misbranded in violation of the 
Food and Drugs Act of June 30, 1906, and was there- 
fore liable to seizure for confiscation. Adulteration 
was alleged because acetic acid or distilled vinegar had 
been mixed with the product so as to reduce, lower, 
and injuriously affect its quality or strength. Mis- 
branding was alleged because the statement on the 
label, to wit, “Cider Vinegar,” was false and mislead- 
ing and calculated to deceive the purchaser. 

On May 24, 1911, no person appearing as claimant 
of said vinegar, it was ordered by the court that the 
libel be taken pro confesso for default of answer there- 
to, and that the product be condemned and forfeited 
to the United States; and the marshal was directed 
to properly brand said 80 barrels of cider vinegar, 
indorsing on the label of said barrels the words “imi- 
tation” three times as large in size as the words “cider 
vinegar”, and after relabelling to sell the goods at 
public auction to the highest bidder. 

Notice of-Judgment No. 1050 referred to an action 
brought in the Eastern District of Wisconsin, praying 
for condemnation and forfeiture of 10 barrels of vine- 
gar in the possession of the Zinke Mercantile Co. 
The product was labeled: “46 gal. B. T. Chandler & 
Sons, 27—55th St. Chicago, Ill. Saratoga Brand 
Vinegar, a blend of pure apple cider and distilled 
vinegar. Guaranteed under the Food and Drugs Act 
of June 30, 1906.” 

Analysis of the sample of this product, made by the 
Bureau of Chemistry of the United States Department 
of Agriculture, showed the following results: Solids, 
0.65 gram in 100 cc; reducing sugar direct, 0.35 gram 
in 100 cc; reducing sugar invert, 0.42 gram in 100 cc; 
nonsugar solids, 0.23 gram in 100 cc; polarization, 
direct, at 20° C., + 0.4°; ash, 0.04 gram in 100 cc; 
acid, as acetic, 3.98 grams in 100 cc. 


CABBAGE AS A FARM CROP. 
BY L. W. CORBETT, IN FARMER’S BULLETIN NO. 433, 
UNITED STATES DEPARTMENT OF AGRICULTURE. 

Cabbage finds its most genial habitat as a farm 
crop in the north tier of states, including those border- 
_ ing on the Great Lakes, the New England states, and to 
a less extent in Kentucky, Tennessee and Missouri. 
New York grows almost three times the acreage of 
any other state as a farm crop. It is this farm crop 
of cabbage which finds its way to the sauerkraut fac- 
tories and the cities of both the north and south and 
the cool days of fall and early winter come on, and to 
the large storage houses distributed through New 
York and Wisconsin. 


SOIL. 

The soil upon which cabbage is most extensively 
grown in this region is neither rich alluvial bottom 
land or the rich prairies of the states west of New 
York and Pennsylvania. Cabbage is a bulky prod- 
uct and usually does not sell for a very high Price 
per ton, but the large tonnage produced per acre and 
the fact that it is consumed by all classes account very 
largely for the extensive acreage grown throughout 
the area of dense population. : 

PREPARATION OF THE LAND. 

Where grown as a farm crop cabbage is used as 
one of the factors in a crop rotation for the farm, and 
may be made to occupy a portion of the clover sod 
turned down in the year when clover is turned under 
to provide for other crops. A common rotation is 
to use corn, followed by oats with which clover js 
sown. The clover is cut one season and turned under 
the following spring, the area being devoted to cab- 
bage and potatoes. The clover sod is supplemented by 
a heavy dressing of stable manure on the portion to 
be devoted to cabbage. If manure is not available the 
necessary supply of plant food is made up by the use 
of a high-grade fertilizer carrying 31% to 4 per cent of 
nitrogen, 6 or 8 per cent of phosphoric acid, and 8 to 
10 per cent of potash, applied at the rate of 500 to 
1,000 pounds to the acre. 

STARTING THE SEEDLINGS. 

When cabbage is grown as a farm crop the seed bed 
is prepared in the open in a sheltered place. In the lati- 
tude of central New York seeds are sown in the open 
early in May. The young plants are kept free from 
weeds and should be ready to transplant to the field 
about June 20. ( 

The choice of the site for the seed bed may determine 
the success or failure of the whole enterprise. The 
vigor of the plants and their freedom from disease 
are factors of prime importance. The seed bed should, 
therefore, be located only on areas known to be free 
from clubroot and rot organisms. Areas where cab- 
bage has been grown or where cabbage plants have 
been propagated in previous years are to be avoided, 
as are also manures containing cabbage refuse. The 
manure from stalls or pigsties where cabbage has 
been fed is to be avoided on account of its liability 
to carry clubroot and rot organisms. 

SETTING THE PLANTS IN THE FIELD. 

In some localities it is customary to set the plants in 
check rows about 30 inches apart each way, so that 
they can be cultivated in both directions. In other sec- 
tions the plants are set in rows one way only, and 
are placed 18 to 24 inches apart in the row. With the 
large-growing late sorts, however, 30 inches between 
the plants in the row is not too much space. If the 
transplanting is to be done by hand it will be performed 
by puddling the plants and setting them with a dibble. 
If carried on very extensively the work can, as a rule, 
be more economically done by utilizing one of the 


CABBAGE 


but we have it. Cars now loading. 
Wire us for prices. 


KNOWLES BROS., Lockport, N. Y. 













It’s scarce, 


























wer transplanters, in which case the plants are 
set about 20 inches apart in the row and cul- 
e direction only. Painstaking growers, 
k the field 30 inches apart in one direction 


r 
frequently 
tivated in on 


r, mar : : 
oe dive the plant-setting machine at right angles to 


these marks, thus enabling the setters to place the 
fants in checkrows 30 to 36 inches apaft. 
This plan has the advantage of placing the plants at 
better intervals ps permits of cultivation in both di- 
: , in the season. 
re ee plants have been set in the field, culti- 
vation is started and kept up with suitable implements, 
depending upon the size and characted of the plants, 
until the cultivator can no longer be run between the 
expanded leaves of the crop. Attention from this 
is necessary to protect the crop from insect 


time on 1 . 
enemies, such as the cabbage worms and the aphides 


or “lice.” 
HARVESTING. 

At harvest time, whether the cabbage is to be 
shipped, carried to the sauerkraut factory or stored, a 
wagon provided with a very deep body is driven across 
the field, the heads of two rows having been cut and 
laid on one side in advance of the team. Men accom- 
pany the team and gather the heads which have been 
cut, carefully trim them and gently toss them to a 
person in the wagon, who loads them with equal care. 
Heads intended for long shipment or for storage 
should be very carefully handled, so as not to bruise or 
in any way injure them. In unloading to the car 
or storage house the same precautions in careful han- 
dling should be observed as in gathering from the 
field. 

VARIETIES. 

The varieties which may be used for field cultivation 
depend upon the purpose for which the cabbage is 
inteded. If for sauerkraut or for immediate consump- 
tion, the Flat Dutch type from American-grown seed 
is extensively employed in the eastern part of the 
United States. In the irrigated section of Colorado, 
in the vicinity of Greeley, where cabbage is grown 
for sauerkraut, a variety known as Scotch Cross is al- 
most universally grown. 

If the cabbage is intended for storage the Danish 
Ball Head from imported seed is almost exclusively 
used. 

STORAGE. 

The prerequisites for the successful storing of cab- 
bages are: (1) Carefully grown and carefully handled 
heads of a sort well adapted for storing; (2) storage 
warehouses so constructed and arranged as to prevent 
drip from the ceiling or roof striking the stored heads ; 
and (3) such an arrangement and control of the venti- 
lation and temperature of the building as to prevent the 
condensation of moisture on the cabbage while in 
storage. 

The Danish Ball Head from imported seed, as has 
been stated, is the variety chiefly grown for storage 
purposes. The heads should be very carefully cut 
and closely trimmed so that no loose leaves get into the 
storage house. In hauling cabbage from the field to 
the storehouse, spring wagons should be used and the 
heads should be passed from hand to hand and never 
thrown into the wagon body. The same care should 
be observed in placing the heads in storage. 

le general type of construction employed in com- 
mercial storage houses is that of a broad, low house 
with an alley sufficiently wide to admit a team and 
wagon through the center, and with the storage bins 

of shelves arranged on either side. 
farm storage the type of house illustrated in 
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figure 10 is very satisfactory. There are no walks 
or driveways in this house and therefore no waste 
space. At storage time the cabbages are received 
through the windows, and they may be discharged 
either through the windows or through the door. If the 
heads are to be stored in bins, the bins should be nar- 
row and not more than 16 or 18 feet from front to 
back, and the heads not more than 6 or 7 feet in depth 
in each bin. Several bins may be placed one above 
another in the same section by placing waterproof 
flooring between the bins, so that the drip caused by 
decaying cabbage or other condensation cannot reach 
the lower bin from the one above. This plan of storage 
is not, in general, as satisfactory as to store the cab- 
bgae on shelves. The heads may be stored in single 
layers or in layers two or three deep on the shelves. 
Precaution should be taken to provide an area way 
between the outside wall of the building and the 
storage bins or shelves. 

The walls of the building should be so made as to 
provide a dead-air space to prevent the penetration 
of frost. If the walls are made of brick, two 4-inch 
walls could be laid up and tied by a header course, 
so’as to provide an air space 2 or 3 inches wide be- 
tween the two walls; or a solid 9-inch wall may be 
constructed and either a tongued and grooved wall or a 
lath-and-plaster wall placed on the inside by the use 
of furring strips. The roof should be provided with 
a suitable outer covering, either of shingles, of steel, or 
of composition, and should have an inner lining so built 
as to provide a dead-air space. If the inner lining is 
made of lumber the boards should run parallel with the 
rafters rather than at right angles to them, so that con- 
densation may flow to the eaves rather than fall from 
each joint. Exits for warm air should be provided 
by ample ventilators along the ridge, provided with 
dampers, which can be controlled by ropes extending 
to the passageways. Cold air from the outside can 
be admitted through apertures in the foundation by 
means of large terra-cotta pipes provided with wire 
netting over the outer end and suitable dampers or 
shutters on the inside, so that the intake of air can be 
controlled. 

The secret of success in the management of a stor- 
age warehouse is to have disease-free, well-matured, 
firm, carefully-handled stock grown from high-grade 
seed and the storage house so constructed that the 
temperature can be lowered and maintained as near 
34° F. as possible throughout the whole storage period. 
This means that the greatest care must be exercised to 
take advantage of cool, frosty nights which occur dur- 
ing the storage period, and as soon as the house is 
filled to keep it closed during the day and open as 
much as possible during the night so as to get the bene- 
fit of the low night temperatures. The other extreme 
of too low temperature should also be provided against. 
During protracted cold spells the temperature inside 
the storage house may get dangerously low. To guard 
against loss from freezing, oil heaters are placed at 
suitable intervals in the walks and alleys to maintain 
the temperature above the danger point. 

Storage troubles are more largely the result of 
careless handling and bad ventilation than of dis- 
ease. Practically all of the rotting which takes place 
during the storage period is the result of saprophytic 
organisms attacking the badly handled or slightly 
diseased heads under bad storage conditions. Poor 


cultivation, bad harvesting methods, a long haul to 
storage, and rough handling in unloading and stor- 
ing are all to be avoided if cabbage is to be kept suc- 
cessfully through the storage period. 
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Among the Evaporated Fruit Trade | 








Market on Evaporated Apples Steady—Western New York 
Evaporators Running to Capacity. 

C. C. Hall, Rochester, N. Y., in a report to THE 
CANNER AND DriepD Fruit PACKER, on the market and 
situation on evaporated apples, says: 

“The evaporated apple market holds steady, not- 
withstanding the fact that every evaporator in western 
New York is running full capacity, and that we are 
facing one of the largest outputs of dried fruits that 
we have had in years. Europe has bought probably a 
larger quantity than ever before and buyers in filling 
these orders have been cleaning up stock about as fast 
as it has been made so far. They are paying 7 to 7% 
cents to the evaporators for prime quality and com- 
paratively few dealers are in a position to offer stock 
in boxes. Owing to the lack of offerings in boxes, 
the market during the past week has advanced to 8% 
cents f. o. b, with % to % cent higher being asked. 
The last couple of days, however, the market has 
sagged off a little and today prime quality, in boxes, 
could probably be obtained at 8 cents. 

“The conditions are so unusual that it is difficult to 
get much of a line on the future course of the market. 
Ordinarily with such an output prices would sag off 
considerably, but with the present demand, it seems to 
be generally conceded that prices will be reasonable 
throughout the season. 

“Cores and skins have also met with a better demand 
during the past week, buyers paying 13% cents f. o. b. 
in bags. 

“Chopped apples of good quality are very scarce, 
owing to the fine quality of the green apples. The 
evaporators are now making most of the stock that 
they are getting in into evaporated apples. It is very 
difficult to buy any chops below 2 to 24% cents. 

Fruit Crop Conditions. 

An evaporating plant has been opened at Demster, near 
New Haven, N. Y., by a Mr. Flower. 

The Ramon Brothers’ dryer of Hayward, Cal., handled 
1,200 tons of green fruit this year, which will make over 
200 tons of dried product. 

A. F. Spawn is reported to be interesting himself in 
establishing a cannery and evaporating plant at Kissimmee, 
Fla. Mr. Spawn is of Magnolia Springs. 

The damage to fruit in Oregon by the recent heavy rains 
is now said not to have been as great as was at first sup- 
posed. Many of the cracked prunes have been saved by 
being promptly taken to the dryers. 

The season has opened at the Rosenberg Bros.’ packing 
house in Yuba City, Cal. Fig packing has commenced and 
a run of dried peaches, prunes, pears, etc., is also to be made 
which will extend until late in the fall. 

The Orson-Amidon evaporating plant at North Wolcott, 
N. Y., was burned to the ground a few days ago with a 
considerable loss. As we understand, Mr. Amidon had a 
large contract to fill and had purchased several thousand 
bushels of apples for curing. 

‘The prune crop of Washington was injured by heavy rains 
a couple of weeks ago, which caused much of the fruit to 
erack. Experiments are being made at Vancouver with 
eanvas umbrellas to protect the prune trees while the fruit 
is ripening. Growers say the idea is practicable and pro- 
pose to perfect and cheapen them so that by another season 
they can be used to protect the fruit. 


NEW YORK DRIED FRUIT MEN RATIFY WATER 
CONTRACT. 

At a special meeting of the members of the New 
York Dried Fruit Association held on Thursday, Sep- 
tember 28, in the rooms of the New York Mercantile 
Exchange, a new form of “water contract” covering 


el 
a 
business in California dried fruits shipped by steamer 
route from Coast ports to New York was ratified 
This contract differs in a few details from the old 
form. At the close of the meeting, which was well 
attended by members of the dried fruit section, 1, B 
Parsons, President of the Association, said to a repre. 
sentative of THE CANNER: “We have decided that the 
new water contract on dried fruits is fairer to the 
buyer than the old one. It is also fairer to the seller 
and we as an association have decided to use it, and 
will so notify the California Dried Fruit Association, 
The contract itself is a joint product of both organ- 
izations.” 

The terms of the new contract call for shipment 
f. o. b. San Francisco, less 2% per cent draft (with 
documents) to be paid within ten days from date of 
shipment. The routing and time of shipment is to be 
plainly stated, and delay in shipment caused by agency 
outside the control of the shipper shall not be con- 
sidered a breach of contract. 

In the new contract quality is defined as equal to 
or better than the average grade for the section where 
grown. In case of a partial approval and the ship- 
ment is less than carload the seller must guarantee 
carload rate. One of the most important features 
in the contract is the clause relating to liability. This 
reads as follows for spot sales: 

‘*Where goods are sold for prompt shipment, seller is not 
liable for loss or damage due to short shipment resulting 
from or contributed to any unavoidable casualty, except 
that a proportionate delivery shall be made to all buyers 
without discrimination from the suitable stock coming to or 
remaining in sellers’ possession. 

‘‘Future sales—In the event of short delivery resulting 
from damage to crops, or any unavoidable casualty, seller 
may reduce quantity 25 per cent without penalty. Should 
seller be obstructed or delayed in the fulfillment of any 
portion of this contract by any of the aforesaid causes, or 
by strikes, then the time herein fixed for its fulfillment may, 
with the consent of the buyer, be extended for a period 
equivalent to the time lost for any and all of the reasons 
aforesaid. Provided, however, that where notice of such 
contingency is given before expiration of period herein fixed 
for shipment, buyer shall not refuse to extend said period 
at least 15 days, and provided further that any premium for 
stipulated shipment be waived by seller. Buyer in this case 
to have privilege of changing routing; seller to concede any 
saving in freight.’’ 

In the matter of weights the contract provides for goods 
in eartons gross for net, but goods in bags and boxes must 
be actual net weight. The clause for inspection puts the 
obligation on the seller. The California Dried Fruit Asso- 
ciation is authorized to designate capable inspectors to 
examine the goods. This organization is to issue a certificate 
which must be attached to documents covering the draft. 
The most important feature in the contract refers to arbitra- 
tion. It reads as follows: : 

‘Any dispute arising as to proper fulfillment of this con 
tract is to be settled by arbitration in San Francisco before 
shipment. The California Dried Fruit Association 1s to 
adopt rules and regulations similar to those of the New 
York association. The president is to appoint three arbi- 
trators from the association board, all of whom must be 
members of the California Dried Fruit Association. The 
decision and award of a majority of said arbitrators shall 
be binding and complied with by all parties thereto. The 
party against whom decision is rendered shall pay arbitra- 
tion fees and expenses incurred. 

‘Samples for arbitration shall be drawn from not less 
than three (3) per cent of shipment. _ : 

‘*No important variation in the execuiion of this contract 
shall constitute basis for a claim. k . 

«In the event of failure of seller to ship, save a8 — 
provided, it shall be considered as a dispute to be submi 
to and settled by arbitration. If arbitrators decide that a 
rejection is justified; buyer shall be entitled to proper 
damages, to be fixed by arbitrators.’’ 
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PRINCIPLES OF JELLY-MAKING.* 
BY N. E. GOLDTHWAITE, PH. D. 
spulletin of the Department of Household Science, University of 


ge process of jelly-making appears to be simple 


enough, merely a matter of cooking fruit-juice and 
sugar together till the whole mass “jells on cooling. 
However, as ordinarily practiced this process may be 
attended by uncertain results, because so little is gen- 
erally known concerning the why of jelly-making. 

In the hope of learning more concerning the why of 
the process, and in the hope also of determining as 
exactly as possible the conditions necessary for the 
making of fruit-jellies, and hence of being able to lay 
down rules that would always work, the Department 
of Household Science of the University of Illinois un- 
dertook, some two years since, a series of systematic 
experiments in jelly-making. 

As results of these experiments it has been shown, 
first, that in the making of fruit-jellies there are sev- 
eral factors to be considered; second, that it is the 
understanding or misunderstanding of these which 
leads to success or failure, and third, that whereas no 
hard and fast rules can be laid down for jelly-making 
as practiced in the home, on account of the variable- 
ness of fruit-juices, yet these experiments have devel- 
oped some principles which, if intelligently grasped 
and applied, should lead to the making of ideal fruit- 
jellies. 

Description of Fruit-Jelly. 

Before going further a description of the substance 
aimed for, that elusive substance, a good fruit-jelly, 
should be given. Ideal fruit-jelly is a beautifully col- 
ored, transparent, palatable product obtained by so 
treating fruit-juice that the resulting mass will quiver, 
not flow when removed from its mold; a product with 
texture so tender that it cuts easily with a spoon and 
yet so firm that the angles thus produced retain their 
shape; a clear product that is neither syrupy, gummy, 
sticky nor tough; neither is it brittle and yet it will 
break and does this with a distinct, beautiful cleavage 
which leaves sparkling characteristic faces. This is 
that delicious, appetizing substance, a good fruit-jelly. 


Constituents of Fruit-Juice. 

Fruit-juice consists largely of water in which are 
dissolved small amounts of flavoring materials, sugar, 
vegetable acids and a substance called pectin. Now the 
vegetable acids, as we shall see further on, take part in 
the process of jelly-making, but it is the last body, 
pectin, which is the essential jelly-making substance. 
If pectin be present in a fruit-juice it is possible to 
make jelly from that juice, otherwise it is impossible. 
Whether or not pectin is present in a juice anyone can 
readily ascertain by adding to a given volume of the 
juice (say one or two tablespoonfuls in a glass) an 
equal volume.of ethyl alcohol (90-95 per cent), mix- 
ing thoroughly and cooling; if pectin is present a 
gelatinous mass will appear in the liquid which may 
be gathered up on a spoon. The housekeeper, using 
this test, will soon discover that, apparently, different 
juices. contain different proportions of pectin; hence, 
probably one reason for the wide difference in differ- 
ent fruits for making jellies. Curiously enough, this 
pectin frequently is not found in the juices of raw 
fruits, or if found it is likely to be in small quantity ; 
for example, in our experiments we found little pectin 
in the juice of raw apples, raw grapes and none at all 
in that of raw quince, yet their cooked-out juices are 
full of the substance. In this connection it should also 
be explained that the raw juices of other fruits, like 
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currants, blackberries, etc., do often contain consider- 
able pectin, yet their cooked-out juices are apparently 
far richer in this fundamental jelly-making material. 
Furthermore, even though the juices of raw fruits may 
contain a fair amount of pectin, yet in general the jelly 
therefrom is often less clear than that from corre- 
sponding juices cooked out of the fruits. 
_ Extraction of Juices from Fruits. 

Then the best and also most economical method for 
extracting juices from fruits has already been indi- 
cated: Cook it out. 

a. Very Juicy Fruits—If a very juicy fruit, such 
as currants, raspberries, etc., is being used, place a 
clean fruit (washed, if necessary) in an enameled pre- 
serving kettle, add just enough water to prevent burn- 
ing (perhaps 1 cup to 4 or 5 quarts of fruit), cover 
and place where fruit will cook rather slowly, stirring 
occasionally with wooden or silver spoon. When sim- 
mering-point is reached crush fruit further with well- 
soaked wooden masher, then continue heating till whole 
mass is cooked through. Transfer hot mass to a suf- 
ficiently large piece of cheese-cloth (double if desired), 
wrung out of hot water, tie opposite corners together 
and let juice drain into an earthenware or enameled 
receptacle. This juice is Extraction I. When Ex- 
traction I is fairly well drained out (usually within a 
half-hour) do not squeeze the pulp for a second quality 
of jelly as usually directed, but instead make another 
juice extraction. To do this untie cheese-cloth, trans- 
fer pulp to preserving kettle, cover with water, stir till 
thoroughly mixed, then cover, bring slowly to boil as 
before and drain again. Result, Extraction II. The 
aforesaid alcohol test will indicate whether much or 
little pectin has been obtained. If much repeat for 
Extraction III. Some fruits will show an appreciable 
proportion of pectin even up to the fifth extraction, 
but usually a third extraction sufficiently exhausts the 
pectin from the fruit. 

b. Less Juicy Fruits—If instead of such very juicy 
fruits as those considered the juice is to be extracted 
from a less juicy fruit like apple, quince, etc., wash the 
fruit, discard any unsound portions, cut into small 
pieces (skins and seeds included), cover with water, 
then proceed just as in the case of very juicy fruits. 
Relying upon the alcohol-test for pectin make as many 
extractions from the pulp as seem profitable. 

In making jelly from these extractions the writer 
generally prefers to handle Extraction I by itself, 
since this is the more normal form of the various ex- 
tractions. But time will be saved if Extractions II 
and III are mixed together for working up. 

The Jelly Test. 

Although each housekeeper doubtless has her own 
satisfactorily jelly test, yet for reasons given below it 
may be well to describe the one that has given best 
_ results in our work. Our jelly test is one probably 

used by many, and is that point at which the boiling 
mass “jells,” sheets off or breaks off as a portion of it 
is allowed to drop from the stirring-spoon. This is a 
quick test, and hence much better than the time- 
honored one of taking out a portion of the hot jelly 
and allowing it to cool to see if it “jells,” for while this 
cooling process is going on unfortunate things may be 
happening in the saucepan. Time is too precious at 
this point to wait for any cooling of samples; when 
the jelly is just right to be taken off the fire no time 
should be lost in removing it. 

The Proportion of Sugar to Juice. 
a. Extraction I.—In making jelly from these vari- 


ous extractions let us first consider Extraction I. As- - 


suming that this juice has been obtained from a na’ 
rally good jelly-making fruit, i. e., one rich in ei 
and also acidic (sour), e. g., currants, sour ham 
unripe grapes, etc., then the process of making ell 
is comparatively simiple. Under such conditions 4 
cess or failure depends almost entirely upon the od 
portion of sugar used; the correct proportion of ie a 
to the juice in hand means success, while an A 
proportion means a tough jelly and an over-proportion 
means more or less of a failure, depending upon how 
great that over-proportion is. Probably more good 
jelly-making material is spoiled through the use of an 
over-proportion of sugar than from all other causes 
combined. And this because the would-be jelly-maker 
blindly follows the old rule of a measure of juice to a 
measure of sugar. 

This exceedingly important point then, the correct 

proportion of sugar to juice, needs to be very thor- 
oughly understood. In studying it, first let us consider 
the result of making jelly from fruit-juice alone, i, e 
without sugar. If a certain volume (say 1 cup, I pint, 
I quart) of good jelly-making fruit-juice is boiled 
down till a jelly test is observed we find on cooling the 
very small product that it is jelly-like, but it is not an 
ideal jelly. It is a tough, opaque, unpalatable mass 
consisting of the pectin, more or less impure, which 
was contained in the original volume of juice. 
_ Second, let us consider the results on boiling sugar 
in varying proportions with a volume of juice equal to 
that used above. If this volume of juice is boiled with 
say, one-fourth its volume of sugar till the jelly test is 
observed, we find, on cooling, a larger product than the 
preceding—one more like jelly, one less opaque, though 
still tough. Continuing this process and taking suc- 
cessive equal volumes of juice as that taken first and 
boiling each successively with an increasing proportion 
of sugar (one-half volume, two-thirds, three-fourths, 
one, one and one-fourth, etc.) what are the final 
results? Examination of them shows that with in- 
creasing proportion of sugar each product increases in 
volume and each is more tender, more transparent, 
more palatable than its predecessor till one is reached 
which approximates a perfect jelly. Beyond this with 
increasing proportion of sugar the product continues 
to increase in volume, but in texture it becomes softer 
and softer till finally the pectin appears in lumps in 
the mass or a mere syrup results. 

What is the lesson of this succession of products? 
Simply this: the given volume of juice used for each 
jelly sample contains a certain quantity of pectin in 
solution, and this quantity of pectin is capable of 
utilizing profitably a definite proportion of sugar only. 
Up to this definite proportion of sugar the jelly pro- 
duced from the given volume of juice is decreasingly 
tough and increasingly palatable until finally a jelly of 
ideal texture and appearance is formed, but beyond 
that definite proportion of sugar the jelly produced is. 
increasingly soft till finally it fails to hold together at 
all—it fails to “jell.” The error is self-evident: too 
much sugar for the pectin present in the juice taken 
has been used. No amount of mere cooking after this 
will rectify the error; continued cooking will produce 
a gummy mass. Adding more sugar and cooking will 
but make the jelly more syrupy. The remedy is to boil 
up the product with more juice—perhaps even with as 
much as was used in the first place—but the amount of 
juice added must depend, of course, upon how great 
the over-proportion of sugar has been. Evidently this 
addition of juice is for the purpose of supplying suf- 
ficient pectin to take care of the surplus of sugaf. 
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Needless to say, this made-over jelly, though it may 
come out fairly well, will not equal in quality a corre- 
sponding jelly made originally with the proper propor- 
tion of sugar to Juice. . oe 

For most juices of such fruits as those already indi- 


cated, i. e., those which are rich in pectin and are fairly 
acidic, it is found that for Extraction I the correct pro- 

ttion of sugar to juice by volume usually varies from 
Yi to 1:1. Currants and partially ripened grapes 
yield a juice so well adapted to jelly-making that they 
will usually demand the proportion 1:1, while 34:1 is 
likely to be the correct proportion for red raspberries, 
blackberries and for juices from fruits to which much 
water must be added even to make the first juice 
extraction, e. g., sour apples, crabapples, cranberries, 
etc. But in any case the jelly-maker must be wary 
when proportioning sugar to juice; much doubtless 
depends upon the condition of the fruit itself; if the 
juice seems unusually watery (as currants just after a 
rain) and the alcohol test does not indicate pectin in 
plenty, then lessen the proportion of sugar. Better err 
on the side of too little rather than too much sugar if a 
jelly that “will stand alone” is desired; if a softer and 
sweeter jelly, then, of course, a larger proportion of 
sugar should be used. Interesting in this connection is 
the illustration showing samples of apple jelly, No. 1 
having the proportion of sugar to juice 34:1, No. 5 
t:rand No.62:1. The relatively much larger volume 
of jelly (from the same amount of juice) in No. 6 is 
not shown since only a part of the product was photo- 
graphed. Evidently in these cases the proportion 3% :1 
was the correct one. 

b. Extractions II, III, ete—Let us now turn our 
attention to a consideration of Extractions II, III, etc. 
Though it is well worth while to work up these extrac- 
tions into jelly, yet great care must be exercised in 
doing so. From what has gone before it is evident that 
since much water has been used in their preparation 
and since each is correspondingly less acidic and less 
rich in pectin than its predecesor, this mixture. will 
utilize a much less proportion of sugar than will Ex- 
traction I. However, if these facts are kept in mind 
and the sugar carefully proportioned an excellent qual- 
ity of jelly can be made from these dilute juices. 

A good method for proportioning sugar to juice in 
dealing with these dilute extractions is to concentrate 
(boil down) their mixture rapidly till the resulting 
juice approximates the richness of Extraction I (which 
may be judged by the alcohol test, by the appearance, 
by taste, etc.), then to measure the resulting juice and 
add the proportion of sugar already used for Extrac- 
tion I. If treated otherwise the jelly-maker may be 
merely proportioning sugar to water, since, as already 
emphasized, these later extractions are so largely made 
up of water. 

However, if the jelly-maker wishes to treat these 
extractions on the same general plan as Extraction I, 
let her make a trial sample of jelly from their mixture, 
proportioning the sugar, say 4:1 or at most Wi, 
then, according to the quality of the jelly produced, let 
the proportion of sugar be increased or decreased in 
working up the remainder of the dilute juice. 

The jelly from these dilute extractions will be quite 
as clear and the texture quite as good as that already 
made from Extraction I. In other words, there is 
absolutely no need of the second quaJity of jelly which 
some housekeepers have had a fashion of making from 
the juice “squeezed out” of a drained fruit-pulp. If 
the fruit is properly handled all the jelly therefrom 
will be of first quality. The practice of making “fruit- 
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butter” from the pulp remaining after juice Extraction 
I is a good one. In this case, of course, there would 
be no juice Extractions II and III. 

Interesting, however, in this connection, from an 
economic standpoint, are the results obtained by two 
experienced housekeepers in working up nearly like 
quantities of partially ripened grapes. Housekeeper 
No. 1 had more than half of the five quarts of stemmed 
grapes that the two had gathered in common; from 
her portion she made something over two glasses of 
jelly and five glasses of “butter.” Housekeeper No. 2, 
on the other hand, from her portion of the fruit, by 
preparing two juice extractions, made seven glasses of 
an excellent quality of jelly. (The writer’s experience 
indicates that the grape pulp which Housekeeper No. 2 
had left would have yielded at least one more extrac- 
tion of juice.) 

After the winter’s supply of grape-juice has been 
extracted (which is best done by cooking the fruit, 
covered with water in a double boiler), further juice 
extractions should be made from the pulp, as already 
described, and used for jelly. This is a good plan, 
since jelly made from these later extractions rarely 
shows the cream-of-tartar crystals so likely to appear 
in grape jelly that has stood for a length of time. 

(To be continued.) 





MARION HARLAND GIVES GOOD ADVICE TO A “HOME 
CANNER.” 


We ran across the other day in a metropolitan 
newspaper the following reply of Marion Harland to 
a housewife who has ideas on the subject of canning 
things at home, though we are inclined to think that 
she changed them somewhat upon reading the com- 
ments of the country’s leading authority on domestic 


science : 
To Can String Beans. 

Break young, tender, fresh beans into short lengths and cook 
in plenty of salted water, as if you were to serve them at 
table. When they are done, fill the cans with beans, pack- 
ing down well with a spoon. Then fill to overflowing with 
the boiling salt water and seal. Stand the cans in a vessel 
of hot water of the same temperature as the cans and tighten 
the screws as they cool. Leave the cans in the water until 
they are cold, then tighten again and turn upside down to 
see if they leak. The water should come up to the neck of 
the cans. 

I ean testify to the excellence of this method, as I have 
used it for years with uniform success. Standing in boiling 
water sterilize the cans where they have been handled. No 
fire is needed after the jars have been filled and set in the 
hot water. 

Covers and rubbers must be scalded, dropping the rubbers 
in the last thing. Handle without putting your fingers on 
the inside of the jars after they have been sterilized in the 
boiling water. 

This precaution is essential in all canning. 

I have never tried to can beans bought in the market, as 
we raise our own vegetables. 

To Can Beets. 

Boil until they are done; put into cold water and when 
they are cool enough to be handled easily slip off the skins. 
Put over the fire in a porcelain-lined or agate-iron kettle 
water and vinegar—half and half, more or less, as you would 
like to have the beets more or less acid. Boil about five min- 
utes; put in the beets and cook about five minutes after the 
boil recommences. This is to make sure the beets are heated 
through. Pack in hot cans; fill from the boiling liquid in 
the kettle and seal. 

Spices may be added if one wishes to do it. 

Use rather weak vinegar. It will not corrode the covers, as 
sometimes happens when the vinegar is sharp. If not sour 
enough, it is easy to put in more when the cans are opened. 





THE CANNER AND DRIED FRUIT PACKER. 


Small beets are best~for canning. If you 

you should slice them. You use the large, 
i Mrs. Ciara B, (Chesterton, Ind), 

Marion Harland’s comments on the above recipes 
will be interesting to canners: 

When I opened your letter I hoped to read there the regi 
for canning beets without vinegar, for which we have tome 
petitions. Yours are semi-pickled. Good!—and the recipe is 
timely—but won’t you try to ‘‘do’’ them without vinegar? 
Why not? We buy delicious young beets canned in this 
One of the prettiest vegetable dishes I saw last winter 
of canned beets, all the same size. In the top of each was 
excavated a conical pit filled with tiny French 
and peas were canned by a company famed for its 
of fruits and vegetables. The contrast of the coral red and 
the delicate green was most pleasing. 

There was not so much as a smack of acid about the beets, 
They were as sweet as if they had been drawn from the earth 
an hour before. 

You unconsciously put your finger upon one reason for the 
failure of many housewives to can beans and peas guecagg. 
fully. Marketed vegetables of the finer sort are 
by time, and transportation. By the time the cook has them 
in the kettle for canning they have lost their individuality, 
Green peas and green corn are never eaten in perfection 
except when they are cooked within a few hours after they 
leave the garden. 

Wise housemothers with discriminating palates would 
rather forego the pleasure of seeing them upon their tables 
than to buy them from hucksters’ stalls and country market 


carts. 
A SOUTHERN VIEW OF CHICAGO AS A BANKING 
CENTER. 

The growth of Chicago as a banking center is one 
of the most striking and hopeful phenomena of our 
finance. In days not long past New York’s control 
of the money market was practically absolute. The 
situation has undergone a radical change within the 
last ten years. A series of good crops, sold at highly 
remunerative prices, made the West rich, and the West 
was always eager to throw off New York’s yoke. Nor 
was it the enrichment of the West alone that conduced 
to change. An immense amount of foreign capital 
went into Chicago and the smaller cities. The result 
is seen in the latest reports of the chief Chicago banks. 
A brief summary of these reports is given below: 


Capital and 
Bank— Surplus. Deposits. 
Continental & Commercial....... $29,500,000 $173,706,883.24 
Paro 20,000,000  116,020,654.26 
Merchants’ Loan & Trust........ 8,000,000 59,874,565. 28 
Hibernian Association .......... 2,100,000 26,065 ,932.88 
SE nccigetume.ce pase tatnn 3,000,000 25,287,446.67 
WE, IIR menicdpeessoncenns 1,250,000 9,691,555 .35 
Corn Exchange ...........e000¢ 8,000,000 32,869,835. 82 
pO eee Terre res 13,000,000 98,204,029.00 
I NO os 556 ce dnetitnnins 3,000,000 19,123,059. 56 
CNERS THUS... ccc ne sicocene 3,000,000 22,034,994. 48 


These would be big banks anywhere, and they are 
certainly much too big to be dominated by Wall Street. 
Indeed, it is an open secret that the Chicago banks 
have more than once called a halt on the financiers of 
the metropolis. New York, despite its size, is apt to 
take small views of large things and is, as a rule, ut- 
terly selfish in carrying out its views. The Western 
bankers keep themselves in close touch with their con- 
stituents and devote their funds, for the most part, to 
strictly commercial uses. It is, therefore, not m the 
least strange that a great deal of Southern business 
which formerly went to New York, now goes to Chi- 
cago. For example, a considerable part of the foreign 
exchange drawn against the cotton crop 1s bought by 
Chicago banks and sent direct to their European cot- 
respondents.—New Orleans Times-Democrat. 











When You Write Advertisers 


Our advertisers like to know where their replies come from. 


Canner.”’ 
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THE CANNER AND DRIED FRUIT PACKER. 


Know How To Pack 


Your 
Goods 


Right 


SYM REVISED edition of “A Com- 
HN plete Course in Canning,” con- 
Van ceded to be the most complete, 
ZFS} practical and up-to-date can- 
ners’ text book in existence, has 
been issued by the publisher. The 
readers of this book will find that the 
formule given are practical and ready 
for use. The publishers state that 
“They have already been tried and used 
repeatedly by men who have made a 
success of the business, and there is but 
one reservation that goes with them: 
Considerable common sense must be 
added to all formule.” The work 
treats’ of “Factory Requirements,” 
“Supplies,” “Processing,” “Contracts,” 
the processes for all vegetables and 











fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 
“A Complete Course in Canning” is recognized as the most 


- modern and best guide in all matters pertaining to the manufac- 
00 ture of canned goods, jellies, preserves and condimental foods. 
a In addition to the above, it contains general instructions for can- 
re ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
et. “The Making of Brines,” “The Importance of Proper Processing,” 
. “The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
“ complete and Cleaning Tomatoes” and “Tomato Catsup Under the 
tt Microscope.” 

: work of the 


ods of processing. 





A copy of this book should be in the office of every canner 
kind in in the United States and Canada. It will answer—and answer 
accurately—any question that may arise relative to proper meth- 
: ‘ It is a complete reference library as regards 
existenc i i 
e. canning methods. It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 


; Bound in cloth, sent postage prepaid to any place in the United States (cash with 00 
by MII TORS sa.su 5 6 eb AG es aoe venta 


The Canner Publishing Co., ” ciicare: “” 









































THE CANNER AND DRIED FRUIT PACKER. 
NEW CHERRIES BY MR. BURBANK “ing 


GOOD BOOKS We have had the pleasure of examining two 
late cherries-by Mr. Luther Burbank, of Santa 
FOR A ’ and which he has temporarily named “Late N 
% and “South Giant.” Late Napoleon is of th 
< ; = : e€ 
CAN N ER S LIBRARY Ann or Napoleon Bigarreau type and probably Pye 
ancestry from the name Mr. Burbank gives it. The 
Peas and Pea Culture. By Glenn C. Sevey, B. S., advantage of a later variety of this class is obyj 
editor New England Homestead. Illustrated. 5x7 especially as it embodies the commercial ch 
2 : ara 
inches, 120 pages. Cloth. Net 50 cts. which make Royal Ann our leading variety —_ 
Canning and Preserving, with Bacteriological Tech- S h Giant i 1 bl TI. oe 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. outh Giant is also notable. The fruits run large 
Postage, 29 cts. averaging over an inch in diameter as they are picked 
Silos, Ensilage and Silage. By Manly Miles, M. D., from the tree by the basketful. The stone js the 
F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. smallest yet for any large cherry ; the tree. is a tre- 


50 cts. d p d be d i . ES : 
Asparagus. By F. M. Hexamer. Illustrated. 174 mendous grower an arer, and in quality it is ex~ 


pages, 5x7 inches. Cloth. 50 cts. ceptionally good. It appears to be larger, better in 
The Book of Corn. By Herbert Myrick, assisted by quality, as good a keeper and has a smaller stone thay 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. any of the popular black cherries such as Bing, Lam 


Snow, and other specialists. Illustrated. Upwards of 2 > . 
600 Sade, Oo thahie. Ga, DERE. bert, Black Republican, Black Tartarian, etc, It ig 


Field Notes on Apple Culture. By Prof. L. M. without doubt a seedling of the Early Burbank, as 
Bailey, Jr. lilustrated. 90 pages, 5x7 inches. Cloth. Mr. Burbank planted no other black cherry seed that 
76 cts. season. The Early Burbank proved an exceed} 


Peach Culture. By J. Alexander Fulton. Illustrated. . a . 4 
itt eaaen Gl eahen Gath, Gh, good early black cherry and he desired to see its 


Insects and Insecticides. By Clarence M. Weed. progeny. South Giant justifies his expectations, 
Illustrated. 334 pages, 5x7 inches. Cloth. $1.50. Mr. Burbank writes us that he has submitted these 
ot tee eae coe A. S. Fuller. Illustrated. cherries widely, and they have made a “ten-strike” 

Plums and Plum Culture. By Prof. F. A. Waugh. from Washington, D. C., to Seattle, and Louisiana to 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. Minnesota, everyone being pleased with them. From 

Spraying Crops—Why, When and How. By Clarence his own observations of the bearing he says: “The 
= — Illustrated. 150 pages, 5x7 inches. Cloth. trees are enormous and never-failing bearers. The 

: fruit never cracks and, as you will see, is superlative 
Order through THE CANNER, 222 N. Wabash Ave., for canning or shipping and is not bad to take fresh.” 
Chicago. CASH WITH ORDER. —Pacific Rural Press. 
































OUR WASTEFUL FARMING. 


In Europe, where the lands have been farmed for 
more than a thousand years, they get better yields than 
we, notwithstanding our new lands. According to the 
statistics of the Agricultural Department, there has in 
the last ten years been a slight increase in the average 
yield in the great staples in farm products, but m 
the same period the population of the country has 
grown more rapidly than either the yield per acre or 


if you want to sell your factory the acreage 

















If you want to buy a factory Just to show how much room for improvement there 
is in America, it may be mentioned that the average 
ga ts 5 yield of wheat in the United States is under fourteen 
FOR WH A SEOs GS procettor bushels per acre. At the same time, on what should 
you want a good processor be the worn-out soil of Germany, they are growing 
site. went 'te-oied saee Gilde twenty-eight bushels of wheat to the acre, and i 
. ad England it is thirty-two to the acre. It is the same 
you want to buy seed way with oats. America gets thirty bushels an acre, 
England gets about forty-five and in Germany they 
worry along on forty-seven. Meantime, Americat 
you want to sell used machinery land, instead of improving, is growing poorer, and will 
continue to grow poorer unless there be use of some 
: of the methods that old Europe can teach. 
you want at ‘aiy ‘time’ to seach canners, Farming authorities say America can easily double 
preservers, picklers, salesmen, brokers, traders its average yield of wheat per acre if it will only use a 
method of farming that conserves the soils.—New 


Orleans Picayune. 


Put a Want Ad in ‘“‘The Canner’’ A FREE-HANDED BOSS. 


Patrick worked for a notoriously stingy boss and lost m 
chance to let the fact be known. Once a waggish frien 
wishing to twit Pat, remarked: 

‘<Pat, I hear your boss gave you 4 
clothes. ’’ . 

‘*No,’’ said Pat, ‘‘only a par-rt of 4 suit. 

‘What part?’’ 

‘<The sleeves iv the vest!’’—New York Tribune. 


If you want a partner 


you have seed to sell 


you want to buy used machinery 














brand new suit of 
: r 
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Canners’ Hssociations 


Below listed the cipal associations in the canning and allied industries in the United 
"States. Fe oss cations shows be addressed to the secretaries, who will furnish information in regard 


digibility to membership, etc. 
_— “In Union There is Strength” 


National Canners’ Hesociation. 


President, 8. F. HASEROT, Vice-Presiden’ FRANK E. GORRELL, See’y and Treas. 
W. B. ROACH, oe Cleveland, 0. 4 Bel Air, Ma. 
Dues are as follows: Packers ef from 5,0@@ te 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 


BF. SEECO, Vier reesitent, Glestern Canners’ Hesociation. ="? * a ta. 
Ttlinote Canners’ Association. 


President, Zz. F. smane, Vice-President, GENE DICKINSON, Sec’y-Treas 
Hoopeston. Eureka. 


om ek 
Cannere’ Asecctation. 


CRAD: President, J. C. SAUNDERS, JR., Vice-Presiden' FESTUS RHODES, Sec’y and Treas., 
& & baer wt Ps Lebanon, Tenn. . Whiteville. 


t, Tenn. 
Indiana Canners’ Association. 


CHAS. TCHEM, Presidext, WM. SMITH, Vice-President, CHAS. MARTZ, See’y and Treas., 
1A Tyabeah. Delphi. Arcadia. 


Obio Camere’ Hesociatton. 


‘ OOK, President, W. W. WILDER, Vice-President, J. C. WARVEL, See’y and Treas. 
os. ee. Clyde. Dayten, 


Cri-State Packers’ Heesoctation. 
W, @ RITEDORED, President, Seyret, Del. E_ OREENARAUM, Vice-President, Seaford, Del ROBT, & TOG FOGG, Vice-President, Salem, ¥. 3. 


Canmners’ League of California. 


RAHAM San Jose. F. F. STETSON, Vice-President, Los eles. ISIDOR JACOBS. Vieo- Epaciions Sen Francisco. 
LF. GRABAM, Pr SOND, Beoretary, San Francisco, » Loe Angeity DEMING, Treasurer, Franeises. 


New York State Canned Goods Packers’ Heeociation. 


ues 2. OLNEY, President, E, 8, THORNE, Vice-President, A. R. HATFIELD, Secretary, A. EB. HUNT, Treasurer, 
" , ne ed aes Geneva, N. Y. Utica, N. YX. Oswege, N, Y, 


Iowa Cannere’ Hsesociation. 


» WOODARD, President, M, W. JONES, Vice-Pres., 3B, W. VIRDEN, Seo’y and Treas. 
R 0, WOO Vinten ’ Rapids. 
































Cedar 





M. HK. HEGERLE, President, A. A. CHAPMAN, Vice-President, F. W. DOUTMITT, Seoretary, 4. M. HATOH, Treasurer. 
St, Benifacius. Olivia. Big 4. 


Btene, B. Faribault, 
Missouri, Valley Cannere’ 


BR. B. GILLETTE, President, Marionville. HARRINGTON, Dearbera, Me. L. I, MOORE, See’y and Treas., Oregon. 








H AMES, President, . dD. OC. MADSEN, Treasurer, CHAS, VOIGT, Secretary. 
\ ™ Markesaa. 0 Manitowee. Sheboygan. 





Michigan Camners’ Association. 


W. 8. THOMAS, President, R. ROACH, Vice-President, FRANE , SERRER Treasurer, 
Grand Rapids, Mich, Hart, Mich, Mich, 


hae ee Virginia Canners’ Association. oD, A Seva: 


LARENCE SMILEY, Vice-Pres., 
"feeansion, Va., BE. F. D. No, 1. 


Gtah Camners’ Association 
3. G. M. BARNES, President RICHARD STRINGHAM, Vice-President. B. F, HARRINGTON, Sec’y and Treas. 
Kaysville Bountiful, Ogden. 


Machinery and 0 neaies, Hsecefation. 


THOS, A. SCOTT, President, Cam » DOES, Frens. A, Beo’y, H, A. DICKIE, Vice-President, 
Cadiz, 0. Fairport, N.Y. Cincinnati, O.. 


National Cammed Goods and Dried fruit Brohere’ Hesoeiation. 


c. 8. ZOuES, Frecident, JAS. M. HOBBS, C, GILBERT, Treasurer, 
til, Chicage, —_—— Indianapolis, Ind. 


National | Kraut Dackere’ Hesociation. 
GEORGE SLESSMAN, President, a Vice-Pres. W. W. WILDER, See’y-Treas. 
Clyde, Ohio. Chicago, Til. Clyde, Ohio, 


Baltimore Canned Goods Excha 




















af ALBERT T. MYER, President. ¥. 4. TORSCH, Vice-President. W. F. ASSAU, LEANDER LANGRALL, Treasures. 








aes _ National Pickle Packers’ Association. 
a, FRANK A, BROWN, Sec.-Tress. 











Prompt attention to orders during packin 
season, is as important as good cans. We have | 
a record over a period of several years of having ~ 
shipped every car of CANS orderedduring Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 








WHEELING CAN COMPAN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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